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| Standard Cans 





In all sizes 
Of all shapes 
For all products 
In any quantity 


Seventeen Factories 

















AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 























THIS PAGE DEVOTED TO MEMBERS OF 

















National Canned Goods and 


Dried Fruit Brokers’ Ass'n, 














SECRETARY-—J. L. FLANNERY, JR., GHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-35 River St. CHICAGO 











é.K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
—- Pacific Coast 
York Products 
42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Va. 


@4 WABASH AVE., CHICAGO 





E. C. SHRINER 6 CO, 
Manufactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND MANUFACTURERS AGENTS 
OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklah City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 
@ travel mez. DALLAS, TEX. 








WM. M. McKOWN 


Broker in 


Canned Goods 
aed DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 
@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


"a CANNED GOODS 


“Meroe «=©6SC DRIED ~FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratis 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé, 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE: # CEISAGO 











PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1698 


Canned Goods ««« Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Me. 

ST. JOSEPH, MO. OMARA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AB Jobbing Centers Adjacent te Above 
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Canned Goods Brokers and Commission Houses | 








THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLES, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Stree* 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


— 


Our Specialties 
CORN & TOMATOES 





J. MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





H. F. DONLEY €O. 


Merchandise Brokers 


Canned Goods, 
Dried Fruits 
“OMAHA 


COVER JOBBING POIXTS: NEBRASKA 
WESTERN IOWA 











CAN 


Machine shown abov 








he st Impro ens ee See Te rming M 
free of of foe nd smashes witht 


MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 

















capacity of 50,000 perfe cted bo dies 


achin beer agg Seam Solde ton Oe — Bi. ao chin 
Write for Price id Disc 


SLAYSMAN & CO. Office and Galesroom: 718 E. Pratt St. Factories, 125- TE. Fails Ave.,and 11 S. Freat St., BALTIMORE, MD. 
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COTTINGHAM 


SELtis — 


CANNING MACHINERY 





ET 


1F ALL KINDS 


INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO Ano BALTIMORE 





























“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE T“EY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





¥ 


Gibson City, IIll., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most gratifying 
results, and it will be a revelation to any Canned Go 
Packer to use one of these machines and collect the mass 
of filth which is washed out of cans in a day’s run. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, + 
of wood, etc., but also rendered the cans free from acids 
or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food 
products in tin cans without using these machines for 
cleansing them, and are pleased to pronounce them an 
absolute success. (Signed) GIBSON CANNING CO., 

J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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Modern High Speed Can Machinery 


For Making Open Top and 
Regular Packers’ Cans 


The machine here represented is one of our various style End Seam Soldering Machins, 
equipped with an improved Solder Wiping Attachment, Cooling Belts, etc. The greatest possible 
economy is obtained in the use of this combination machine, as in addition to being automatically 
operated, it reclaims a large percentage of the solder used op the tops and bottoms of the cans. 

This machine is fur- 
nished in several dif- 
ferent styles and sizes, 
and with either finger 
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A 


Mead lol | "9 Bl im} wor log chain for rotat- 
(eo fp one 8 SS See ing the cans. 


ee 
7 Send for new Can Making 
Machinery Catalogue. 

For further particu- 


oe lars, write 
END SEAM SOLDERING MACHINE 


McDonald Machine Co., 2224 St_22¢ Shields Ave, Chicago, Ill. 
































Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 . . . 
Pek Sees on one Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 






Attachment. 





Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 
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"BLISS” 


COMPLETE EQUIPMENTS OF 
MODERN AUTOMATIC 


CAN MAKING MACHINERY 
FOR 
PACKERS’ CANS—SANITARY CANS 
AND TIN PACKAGES OF EVERY KIND 


The machine shown will double seam round tins from 144 to 6% inches 
in diameter by 34 to 10 inches high, at the rate of 37 ends per minute. 
The operator need only place the can in position, depress the treadle, and 
the machine does the rest. It produces a tight and perfect seam, and 
; \ each seam is uniform because of an equal pressure on each can. 





Yours for the Asking, Can Making Machinery Catalogue No. 14 


-  E. W. BLISS COMPANY 


<a — 
po a 33 Adams Street, :: Brooklyn, N. Y. 
*‘Bliss’’ No. 12 Automatic Double Representatives for Chicago and Viehabty>~Stiee-iiaces Co., 
Steamer 67 Washington Street, Chicago, Ill. 


























SUDDENLY SAW A LICHT 


When you suddenly wake up and find 
yourself wasting a lot of valuable time 
over some unimportant matter, and can’t 
come to any definite conclusion, just 
open your eyes a little wider, and ask 
yourself this question: ‘‘ Am [I actually 
thinking about Ams’ Sanitary Solderless 
Sealed Cans and Ams’ No. 2 Double 
Seamer, or am I simply dreaming ? 
Thinking involves concentration. 
Dreaming involves an involuntary re- 
volving of a subject. 

Business men should do more real think- 
ing of how much more work Ams’ Dou- 
ble Seamers do than those of other 


fp) makers 
' /Sanitary Cans under Max Ams Patents 


\are manufactured only by the Sanitary 






é )Can Co., of Fairport, N. Y 

~ Send to Desk 7 for Our Catalog C. 
AEE ___)° MAX AMS MACHINE COMPANY 
No. 2. Adj. Double Seamer for Round Cans. Mount Vernon, N. Y., U. S. A. 


European Office: Corso Valentino 13, Torino, Italy. South American Office: Buenos Aires, Argentina, S. A. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 


This machine is used for filling or 


finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 














Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. It fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 


Sitaioeg G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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THE CHICAGO CAPPER 


¥ 


tg a. | ‘Veuldladleal al ales 
1 Dl ald leall 





Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44°N. UNION ST., CHICAGO 
































Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 














Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 


wis r Cutter, Corn Cookers, 

used ina ; 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 








<4 


LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 

















Standard Tin Plate Co. 


CANONSBURG 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 





INQUIRIES SOLICITED 

















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FO8 
Canners’ Use 


——— 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 








We sell cared gooas and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 














Chisholm-Scott Company 
Pea Hulling Machtnerp 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
Cc. P. and J. A. Chisholm 

R. P. Scott 

J. A. Chishe m and R. P. Scott 





Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nct relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CQ. 
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American Can Map 
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87 =©Longitude West 82 from 


Greenwich 77 








We manufacture Packers’ Cans in every city or town 


named on the above map. 


Isn’t this an assurance to 


the Canner of a prompt, reliable, nearby supply of Cans 


under any and all conditions P 


American Can Company 


New York 


Chicago Baltimore San Francisco 


Montreal 
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Business Manager 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Conede, 
.00; in the United Kingdom, Europe and all countries in th 
Gat versal Postal Union. $5.00, postage prepaid. Single enutes, 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising ratea will be furnished en applicatien. 





TERMS 
Cash with order for firms not rates or with whom we have 
aot established credi es Bills for advertisin oa sub- 
discounts allowed. accounts 


Paays 





scriptions are NET 
stort to sight draft after 


Seeman tae Ee 
Remittances should be me am raft, Mxpress Postal 
Money Order, Reeistared ranter re) Intemational ‘Money Order, 
NER PUBLISHING + 


ble v. TH nd a 
oeitteeces to N F Waves ih AY., Galetoe U. 8. Le 


@ailed is at made risk. 


TIME SCHEBULE 


Time ef issue, Thursday ef each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. ‘0 secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

Correspondence en all subjects of interest to the trade is 
solicited. In correspon ., weitere, will qbaarve the tolloving 
tegulations: SouregeenS ns must always be accompani 
o* writer's name, as no attention is paid to anonymous letters. 

2 Gestgnetine be used where publi is not de- 
We do not h ourselves responsible for views of 
corresp pondents, but all interested are cordially invited to use 
our po tone ae freely. . , 


Gntored 42 second-class matter, March 21, 1895, at the Pest Offies 
st Chicago, [lingis, under det, 6f March 8, 1878. 


Every packer should submit an essay on “How to 
Increase the Consumption of Canned Goods.” Your 
ideas are what’s wanted. 

* ok * 

















George H. Hooke’s communication to this week’s 
“Canners’ Clearing House” will be interesting to all 
shippers and receivers of California canned goods and 
dried fruits. 


A dispatch from Canandaigua, N. Y., dated De- 
cember 11, stated that Senator Raines probably would 
not live through the night, also that “It has been de- 
cided that Senator Raines is suffering from ptomainé 
poisoning, which was caused by eating canned sau- 
sages.’ Canned, of course, for if they had been 
smoked, pickled, petrified or preserved by any other 
method under the sun, they would have been per- 
fectly harmless, but just because they were canned 
they were necessarily very dangerous. THE CANNER 
isn’t informed as to the real cause of Senator Raines’ 
illness, but it seems the thing nowadays to charge 
every mysterious malady with which anybody happens 
to be afflicted up to canned goods, if there is so much 
as a bare suspicion that the person in the case ate 
canned goods of any kind whatsoever within thirty 
days next preceding the beginning of his or her ill- 
ness. 

a ae 


The weekly reports of the commercial agencies con- 
tinue to show industrial progress and business ad- 
vancement. Bradstreet’s notes that “Colder weather 
and the nearer approach of the holidays have stimu- 
lated quite generally throughout the North and West, 
and even helped the southern trade, especially in the 
western part of the cotton states. As the week ad- 
vanced there seemed to be evidence that the railroad 
strike was losing its effectiveness as a trade deter- 
rent.” Dun’s weekly review of the general business 
situation says that “The near advent of the holidays 
and the close of the year naturally curtails opera- 
tions in most primary markets, though retail trade is 
correspondingly augmented and every indication points 
to a large distribution of merchandise.” Dun’s 
weekly report on commercial conditions in the Chi- 
cago district notes: ‘‘The general conditions indi- 
cate that business is. progressing, despite the hin- 
drances interposed by rough weather, freezing and 
railroad difficulties in the Northwest. Bank clearings 
make a satisfactory gain. Money is in broad request 
for commercial purposes and trading defaults have 
declined. Factory outputs in the principal industries 
exceed all former aggregates and there is pressure to 
complete contracts calling for deliveries before the 
end of the year.” 



























.E. L. STANTON & COMPANY 


gfe rR . Merchandise Brokers and Manofactarers’ Agents 
bse) Canned Goods, Dried Fruits and Specialties 


\ os 
Gorse” 310-311 Granite Bldg. ST. LOUIS, MISSOURI 
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What Do f Know. About Capping 


is a booklet that will interest the man that has 
big mouth and sample te No. 1@ cans to cap. 
Yours fer a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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Continental Can Company 


Syracuse, WN. Y. 






DIRECTORS FACTORIES : 






T. G. CRANWELL, PREs'T. CHICAGO 

A. W. NORTON, VicE-PREs'T. i SYRACUSE 
F. P. ASSMANN, Sgc'y & TREAs. . BALTIMORE 
J. C. TALIAFERRO 

B. H. LARKIN 






TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the pacKers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanking our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 


Yours very truly, 
CONTINENTAL CAN CO. 


























Thomas G. Cranwell, 
President. 
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A Mean Reflection Upon Canned Goods 


goods, a copy of which THE CANNER received 

from National Secretary Gorrell and reprinted 

in our last issue, was not only nasty and mean, 
but will react against them. They said: “Unless you 
have a ‘tin can stomach’ you will be wise to avoid 
‘tinned foods,’ especially when there is an abundance 
of fresh vegetables and fresh fruits in the market, and 
when your grocer always has a fresh supply of — 
on hand.” 


Te shredded wheat people’s attack on canned 





We don’t believe that ‘the demand for shredded 
wheat will be increased as a result of this ungenerous 
and unfair “knock.” It isn’t good business policy 
for a food manufacturer to cast reflection upon another 
food product. Certainly shredded wheat’s remarks 
about “tin can stomach” and the wisdom of avoiding 
tinned foods will arouse the resentment of everybody 
in and connected with the canning industry, and they 
number many thousands. Where is the wisdom in 
alienating so large a body of consumers? 


Cost of Packing Peas 


report of last week’s convention of the Wis- 
consin Pea Packers’ Association, doubtless were 
much interested in the statement of Mr. Shane, 
of Onalaska, regarding his company’s estimate of 
the cost of packing peas. On this point our report 


P rer 0 and others who read THe CANNER’S 


said : 

The only item on which they have as yet arrived at cost 
is peas, and he went pretty carefully into details showing a 
cost of 76 4/10 cents per dozen delivered on an average 


freight rate of 18 cents per hundred weight. 

In order that there may be no possibility of a mis- 
understagding of Mr. Shane’s statement, THE CANNER 
wishes to point out that the figures given represent the 


cost of packing peas when all conditions are abso- 
lutely normal, and, therefore, that this cost would be 
increased by any occurrence changing conditions of 
packing in any way whatsoever. In other words, the 
cost of packing peas is figured by this company as 
being 76 4/10 cents a dozen cans when conditions are 
favorable, so it follows that an unfavorable develop- 
ment would be certain to add something, anywhere 
from a fraction of a cent to several cents a dozen, to 
the packing cost. 

It should also be borne in mind that this represents 
actual cost and does not include any profit, to which 
the packer is justly entitled. 





Trade and Traffic Improves 


rior markets, also at the port of New York and 

other Atlantic seacoast cities, and October ship- 

ments of packing house products from Chicago 
all showed a smaller business than during the same 
period last year. The grain movement during the 
month, however, as measured by receipts at fourteen 
leading interior markets, 98,110,333 bushels, compares 
favorably with corresponding October figures for 1908 
and 1907, when 85,554,230 and 98,700,193 bushels were 
received at the same markets. There was a shortage 
of combined flour and grain ‘receipts at the four lead- 
ing Atlantic seaports. Lumber trade, on the other 
hand, made a favorable showing, and sight receipts of 
cotton for the first two months of the season, 3,861,- 
202 bales, exceeded both the corresponding cotton 
movements in 1907 and 1908, when the sight receipts 
amounted to 2,689,634 and 3,751,612 bales. 

The October shipments of anthracite coal from 
Eastern producing territory, 5,579,759 gross tons, mark 
a large increase over the light shipments of the sum- 
mer months, though falling about 400,000 tons short 
of the corresponding monthly movements in the two 
preceding years. 

The larger demand for’smelting material by the iron 
furnaces of the country is also. indicated by the un- 
usually heavy iron ore shipments from Lake Superior 
and Michigan ports, 6,496,003 gross tons, which were 


L_ tocmartet receipts at the seven leading inte- 


about 35 per cent in excess of the October, 1908, ship- 
ments. Pig iron production for the month, 2,592,516 
gross tons, was more than a million tons above the Oc- 
tober, 1908, output and far in excess of the high-level 
figures for the busiest months in 1907. As the months 
of November and December in 1907 marked a consid- 
erable decline in the activity of the furnaces, it is prob- 
able that the annual figures for the current year, pro- 
vided the present rate of output is kept up, will come 
very close to the record figure of the 1907 annual pro- 
duction. hy ; 

Building operations for the month at 105 cities in 
various parts of the country, as measured by the value 
of the building permits granted by municipal authori- 
ties, aggregated $64,847,588, which figure compares 
favorably with the record of the preceding month, as 
well as of the corresponding month in 1908. 

The traffic movement of the railroads for the month, 
as measured by the number of freight cars handled by 
thirty-three car service associations and demurrage bu- 
reaus, 3,244,155 cars, continues to show gains over the 
figures of the earlier months of the year, as well as the 
corresponding 1907 totals. The number of cars handled 
by these associations during the ten months of the 
present year, 25,704,721 cars, was 13 per cent larger 
than the corresponding number in 1908 and even in 
excess of the corresponding number two years ago. 




















Used and approved by many of the largest canners in America. 


nom him Non-Acid Soldering Flux 
Ce” 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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Trading is almost nil in the Chigago market. The Christ- 
mas business is so thoroughly engrossing the attention of the 
local buyers, who anyway don’t want to add to their stocks, 
with inventory time so imminent, that transactions in such 
staple food products as canned tomatoes, corn and peas is 
at the minimum. The talk is mostly of what is expected 
to happen after the turn of the year, and there isn’t any; 
body that doesn’t believe that an immense quantity of 
eanned goods of every description will be called for by the 
grocery trade during the first half of 1910. Not only that, 
but a big business is confidently looked for during the 
year’s first quarter. The condition of jobbers’ and retail- 
ers’ stocks warrants it, and the improving industrial situa- 
tion is an additional reason for the trade’s anticipation of a 
good movement in cannery products in the early months of 
the new year. 

Tomatoes—We hear continued reports of Indiana No. 3 
tomatoes offering at low prices, as low, for instance, as 65¢ 
per dozen, f. 0. b. factory, yet of the total quantity of 1909 
packing tomatoes in canners’ hands in that State a good 
many are held considerably higher than the figure just men- 
tioned. There are, for example, Indiana standard 3s toma- 
toes which are held by packers at 75c, factory, and held 
with the belief that the price will yet be realized. Of course 
there are prices between these extremes. The market is very 
quiet at present. This so far has been a decidedly dull 
week for tomatoes in Chicago. 

The Eastern (Maryland) market is somewhat stronger, or 
rather it isn’t quite so weak as it was. The 5714¢ tomatoes 
appear to be about cleaned up, and advices from Baltimore 
this week had a more cheerful tone, some going so far as to 
assert that they considered the change the beginning of 
what is destined to lead to’ very material improvement. 
The cheap tomatoes, which at last seem to have largely, if 
not entirely, disappeared, owe their removal from the mar- 
ket largely, it appears, to speculative buying, much of which 
has been for Western account, people whose firm belief in a 
higher tomato market later on is being backed up by their 
meney. Western jobbers have figured in the buying too. 
They haven’t done all of it, not by a good deal, yet they 
have figured prominently in the buying movement which, 
fortunately, has resulted in pretty closely cleaning out the 
packers who were naming the lowest figure which the 
tomato market had seen in a long time. 

Corn—Western packers continue to stand pat on corn. Al- 
though the week reviewed has developed mo further upward 
tendency, and notwithstanding that ime this week has 
been very limited, everybody on the # ing dull- 
ness, prices on corn hold firm and the strong 
(why should it not?) that after the turn #f year, when 
inventories are out of the way and buyers are ready to take 
in more goods, a somewhat higher market will eventuate. A 
good spring trade in canned goods is a certainty, and corn is 
bound to be one of the articles most wanted. Western stand- 








WAKEM & McLAUGHLIN 
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Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having go assign the 


accounts; 




























ard is held at 67%4e to 70e, f. o. b. factory. We have heard 
of Illinois packers who are holding their standard at better 
than 70c, but with most packers in the Central West who 
have any corn unsold 70c factory is the current quotation. 
Extra standard corn is held by most packers at around 75¢ 
factory, and the range on fancy quality western packing is 
from 80¢ to 85e, f. o. b. factory. New York advices indicate 
a continued strong, though inactive, market on spot corn. 
No talk concerning 1910 packing has come from that diree- 
tion and so far this week nothing of moment on the subject 
of futures has been heard in Chicago. As stated last week, 
Chicago buyers are not yet ready to take up the question 
of future corn. 

Peas—Peas are in all respects the same as a week ago. 
Nothing new in the situation has developed so far as spot 
peas are concerned, and there continues a demand for cheap 
goods at around 60¢ te 65c, and also for fancy grades, of 
which, as we have already noted, the packers are sold out. 
New York advices indicate some jobbing business in cheap 
grades, reports stating that packers are holding with steadi- 
ness on both the lower grades and the fine qualities. Balti- 
more reports indicate a quiet market on spot peas, quoting 
No. 2 standard early Junes at 70c, extra sifteds at 95¢ to 
$1, and petit pois at $1.40 to $1.50. A Baltimore canned 
goods man, in commenting on peas, says that ‘‘ Almost any 
one of the lines of larger sizes which holders are willing to 
close out now look like a good purchase.’’ 

Beans—The market on string and lima beans is steady, 
but there is no news since last week. But Baltimore beans 
are somewhat firmer. No. 2 standard green strings are 
quoted there at 55¢ to 574%4c; No. 2 standard green limas at 
82%4e. 

Apples—Apples are quiet in the Chicago market and there 
was a report in circulation this week to the effect that 
Michigan No. 10 standard apples had been sold as low as 
$2.25 delivered here. New York advices indicate some 
irregularity, due to quality, in prices on State packing. Of- 
ferings, however, are light, generally around $2.50 f. o. b. 
factory. 

Sweet Potatoes—A block of close to 1,000 cases of No. 3 
eastern packed sweet potatoes was sold here on Saturday 
at 72%4c¢ per dozen, delivered; a local broker is offering 
Virginia sweet potatoes,,No. 3s, at 6714e, f. 0. b. factory. 

Cove Oysters—Cove oysters remain cheap, though re- 
ports from Baltimore indicate a better demand. Continued 
cold weather would advance prices, which on Chesapeake 
Bay stock are about as follows: No. 1, 1% ounce, 35¢; No. 
1, 3 ounce, 524%4c; No. 1, 4 ounce, 5744e; No. 1, 5 ounce, 6214¢; 
No. 1, 6 ounee, 65c; No. 1,6 ounce, extra selects, $1; No. 2, 
3 ounce, 70e; No. 2, 6 ounce, $1.05; No. 2, 8 ounce, $1.1714; 
No. 2, 10 ounce, $1.25; No. 2, 12 ounce, $1.35; No. 2, 12 ounce, 
extra selects, $2. ; 

Fruits—Stocks of California canned fruits here are badly 
broken, and there has of late been more or less trading from 
one jobber to another to care for immediate wants. It looks, 
therefore, like they will have to go to California for stocks 
shortly after the turn of the year. Jobbers here have been 
wanting for the most part gallon goods of all grades, 
specially No. 24% and No. 3 extras. 

In Baltimore there is no change in pineapples, f. 0. b. quo- 

















Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C9. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
out-of-town shipments. Liberal loans. 
belling. No cartage or switching charges 
on carloads consigned in our care. Drop us a 
line. 
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he UNITED STATES CAN COMPANY 


CINCINNATI, OHIO 











TO THE CANNING TRADE: 


During the canning season, just closed, we supplied the entire 
requirements of cans of a considerable number of factories in Ohio and 
adjoining States. We are now receiving a great many kind expres- 
sions from our customers and give below samples of these letters. 





Loveland, Ohio, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:— We find by looking over our books that we have used 10 car loads 
of your cans. We found them all that could be desired. Your facilities, ability, 
and inclinations for quick action in regard to shipping are certainly above the average. 


Yours truly, 
THE UNION CANNING CO. 


(Signed) C. A. HOPKINS, President and Gen. Mgr. 





Campbellsburg, Ind., Oct. 5, ’09. 
Ths E UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:—We are well pleased with the cans bought of you and of your 
ability in making quick shipments. Yours truly, 


CAMPBELLSBURG CANNING CO. 











Bowling Green, Kentucky, Oct. 6, 09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:—The season being at an end, we desire to express our appreciation 
of your treatment. We also wish to commend the cans received from you ‘and have 
no hesitancy in stating that they are all that could be desired. Trusting that you had 
| a prosperous year and with assurance of our regard, we are 


Yours truly, 
SOUTHERN CANNING CO. 


—— 
~oe 











The unexcelled quality of our cans and the promptness with which 

we made deliveries throughout the season should commend your patronage. 
We are now in position to make immediate shipment of all sizes of 

| Standard Soldered Cans with solder hemmed caps and Open Top Sani- 
tary Cans and are making especially low prices for fall and Winter delivery. 

A line stating that you are interested will bring a salesman or prices. 


UNITED STATES CAN CO., Cincinnati, 0. 


O. C. HUFFMAN, President 


THE DUCDALE-HAYDEN BROKERACE CO., SALES ACENTS FOR INDIANA 
301 Majestic Bidg., INDIANAPOLIS, IND. 
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tations there are $1.30 for No, 2 extra preserved sliced eye- 
less and coreless in heavy syrup, $1.15 for No. 2 extra select 
Bahama whole sliced eyeless and coreless, 95c for No. 2 
standards whole sliced eyeless and coreless in syrup, 90¢ in 
water, $1.55 for No. 2 extra preserved grated, $1 for No. 2 
standard grated in syrup. That market is quoting No. 2 

The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 














No. 8 No. 8 No. 8 No. 8 No. 8 Ne. 8 No. 8. 
VARIETY. vicx at “Oe 
Grade Grade 

Cee $5.00 $4.00 $3.75 $3.50 $3.50 $....... $.. 
Apricots ........ BG Ge ncce cece 0056 ctonecces case ° 
*¢ peeled ... 6.00 5.50 425 4.00 .... ..ccccee coon e 
s¢ 6siiced ... « Kamen bi eeads atiset heaies ceca ieek. hood 
Assorted ....... ihe weed aed Recawhes nae 
Blackberries Se. BOO  SAe 2... ccswes isees 
Cherries (R. A.). aad TERE dadh bmaescaee dew ed 
‘s (White). pice: RE “heck. Khannie a acae 
” GRRE aces tse e GOD GE cscs scccccce cosce 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 ‘ 
Peaches (Y. F.). 5.25 4.00 3.25 3.00 2.25 2.00 “< 
‘; 6(L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 . 
‘¢ (KO. 8.) 5.50 4.75 4.25 8.75 2.00 cecccece cece ° 
6 GW. Eee doce ee eg ee ye ee 
Plums (W. H. 8.) .... ..+- EE ee ae ay 
Pears (Bartlett). 6.00 5.50 4.25 3.25 2.00 unp ..... 
Plums (G. Gage) 4.50 3.75 2.50 2.00 1.90 2,15 
Plums (Egg).... 4.50 3.75 _ | Btrrmrcrre gecand P 
Plums (G. Drop) 4.50 3.75 SE. \asine Avteuten eke’ ° 
Plums (Damson) .... .... 2.50 ° 2.00 1.75 ‘ 
Baspberries ... oie gee ath: wee emeaee aaaee 
Strawberries .... .... 5.80 eiiieis — \aconken ese ace dae ° 
Squash ........ lad sta 1.75 ° 
ces leaks eee Seek ged) Keen RR KeRes Geen 
VARIETY. %*.2 No.2 Noe E 28 Ne. 24 Ne. 24 Ne. 34 Ne. 2% 

- Extras Special Extras Stnds Stnds Secon Water Pie 
Betas ....s. 2.00 1.75 1.60 1.40: 125 1.15 .... 1.00 
Apricots ..... 2.15 1.85 1.60 1.25 1.20 1.10 1.00 .95 
“ UNE once cece chee ce BM scee cece ° 
s¢ sliced. 2.65 er ‘ 
Assorted .... .... wens sakes ie path (cate peak 
Blackberries . 225 1.80 1.60 .... 110 1.00 .95 .95 
Cherries (R.A) 9.25 .... 1.75 140 1.25 115 1.10 .... 

- (White).... .... 1.75 1.40 1.25 1.15 1.10 

a9 (Black) 2825 1.90 1.75 1.40 .... 2220. ween coer 
Grapes (W.M) 209 1.50 1.40 1.10 100 .90 .85 .80 
Peaches (¥.F) 2.158 .... ..-. 135 126 1.10 .... «e« 
- (L.C.). 2.30 1.80 1.60 135 1.25 1.15 1.00 * 
‘¢ ~6©(L.6.8S.) 2.30 1.80 1.60 135 125 1.15 .... ‘ 
a GUD ccc scene occe ROM cscs EO LO . 
‘¢ (W.H.S) 2.30 1.80 1.50 1.30 1.20 = - 
Pears (Bart.). 2.50 2.15 2.00 .... 140 .... .wss0 coos 
ee eee ere eee ee, ee ee 
‘© (Bgg).. 2.00 1.50 130 1.05 .90 .80 .75 .70 
“ (G.D.).. 2.00 150 .... 105 .90 .80 .75 .70 
«*¢ ~(Dam.). 2.00 1.50 105 .90 .80 .75 .70 
Raspberries . ee sib” bes ee fee ° 

















CANNED GOODS AT NORTH POLE 


A canner claimed the North Pole would not have 
been discovered by Cook or Peary, had theynot had 
eanned foods. What brand of canned goods did they 
use and what good would it have done you had they 
used your brands of goods? Have you your brands 
protected, so that you would have enjoyed the exclu- 
sive use of them, or are you using brands with a clouded 
title? “A protected brand cannot be used by any 
canner anywhere. but by one canner everywhere.” 











> 


Write to The Trade-Mark Title Company, 
Fort Wayne, Ind., to-day for a full report on your brands. 














Strawberries . .... 
Squash 
Nectarines . 


If shipped six cans to the case, figure No. 8 10c per dozen 
higher. 


2.25 2.00 1.85 = 
ee eee cove ooee eee a 
wees 140 1.30 bi 





1lb. Tall 11b. Flat 11b. Tall 1]b. Tall 14 ‘a 





Extras Stnd. Ex.Stnd. Stnd. Picnic 
per eee -90 .80 80 
— peeled . 1.00 .90 aes pei 
Cherries ........ee00. eae eee o'ee .70 
L. C. Peaches, Sliced... .90 .80 80 ne 75 
eee aan -90 aon -80 
Sliced Peaches ........ sna wee 80 -75 





extra preserved white cherries in heavy syrup at $1 to $1.40 
No. 2 standard red in water, 75c; No. 2 standard white in 
syrup, $1.15; in water, 75c; No. 2 preserved strawberries in 
heavy syrup, $1; No. 2 standard strawberries, 55c; No. 2 
extra preserved select strawberries, $1.20 to $1.25; No. 2 
standard gooseberries, 75c; No. 2 standard blackberries, 75c; 
No. 2 standard black raspberries, 90c. Reports are that 
there are no No. 2 standard red raspberries offering there. 
Advices from Baltimore say that pie peaches are getting 
scarce. Prices on peaches there are as follows: No. 2 
unpeeled pies, 65c; No. 3, 85c; No. 10, $2.70; No. 3 peeled, 
95¢e; No. 2 seconds yellows, 70c; No. 3 seconds yellows, 95c 
to $1; No. 3 standard yellow peaches, $1.25 to $1.30; No. 3 
extra select yellows in heavy syrup, $1.45. 


Sauerkraut—No. 3 Ohio kraut is offered here at 65c¢ per 
dozen and No. 3 Indiana packing at 6214c, both f. o. b. 
factory. 

Sardines—The domestic sardine market on the spot is 
very quiet. Prices are without change since last week, 
though there have been rumors of jobbers selling from stock 
at prices lower than the prevailing Eastport quotations. 

Strohmeyer & Arpe, of New York, in commenting on the 
market for imported sardines, say: ‘‘Imported oil sardines 
are in quite good demand and in fair supply, with the excep- 
tion of Portuguese Dingley quarters, which are rather 
searce. The fishing is practically over and prices for the 
unsold quantities firm, and in Norway the fishing continues 
poor. Demand for smoked sardines is very good and prices 
tending higher.’’ 

Salmon—Spot No. 1 tall red Alaska is quoted at $1.40 to 
$1.421%4. Faney chinooks in all style cans are practically 
cleaned up in the Chicago market. The feeling here on ail 
grades of canned salmon is very strong, and some people 
in the trade in Chicago express the belief that higher prices 
are bound to prevail. 





( 


Dried Fruit Market 


Evaporated apples are quiet at the following spot prices: 
Prime, 8¢ to 8%4c; choice, 8c to 8%4c; fancy, 9%4e to 10¢; 
chops and waste, both 1%c per Ib. 

Apricots—Demand is slow. Spot prices are as follows: 
Standard grade, 10%4c to 10%¢ per lb.; choice, lle to 114¢; 
extra choice, 11%c to 11%c¢; fancy, 12%c to 13¢. 

Peaches—Standards, 6¢ to 61%4¢; choice, 644¢ to 6%¢; extra 
choice, 7c to 7%4c; fancy, 8¢e to 84¢e. 




















KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Spokane San Francisco 


Seattle, Tacoma Portland 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Raisins—Prices on the spot are: Fancy 1-lb. seeded, 64%c 
to 6%e; choice, 54c to 5e, 

Prunes—30-40s are quoted on the spot at 8%4¢ to 8%e, 
40-50s are vf on the coast on 34%c to 3%c basis; sizes 


50-90s, 2% to 2% 





Pickles- and Kraut 


Trading in pickles and kraut has been light in the local 
market during the week reviewed. This is to be expected at 
this time of the year. The weather, however, is favorable 
for good business on these commodities, and it is antili- 
pated that there will be a brisk trade in both pickles and 
kraut after the first of the new year. The market on 
pickles is 30-gal. 1200s, vinegar, $4; 45-gal., 1200s, 
vinegar, $7.25. 

Kraut is quoted 
factory. 

Cauliflower—Imported cauliflower in 40-gal casks is quot 
ed $10.50, f. o. b. Chicago. 











casks, 


as follows: 40-gal. casks, $4.50, f. 0. b. 





Canners’ Supplies 








Cans—The new prices announced in the last issue of 
THE CANNER remain in effect on the terms then stated; that 
is, the quotations are for shipment at seller’s option, sub- 
ject to change without notice, and f. o. b. cars at seller’s 
plant. The prices, which were put out by the American Can 
Company, were met by the other manufacturers of packers’ 
cans, as will be seen from examination of the quotations 
below. Much speculation as to whether, or how long, these 
prices are to remain in effect, also whether the next change 
is likely to be an advance or a still deeper cut, has been 
indulged in by parties interested, but no answer is possible. 

The American Can Company quotes on packers’ cans as 
follows: 

No, 1s, 15 ¥e-inch opening 
No, 2s, 1%%-inch opening 
No. 3s, 2 1-16-inch opening 

Larger openings and extra coated plate the usual additions. 
These prices are for shipment at the seller’s option, subject to 
change without notice, f. 0. b. cars at seller’s works. 

The following is a record of changes in packers’ can 
prices by the American Can Company since March 28, 1901: 

1 3s 10s 
1901 (issue).... oars 
April 11, 1901 (issue). 
April 25, 1901 (issue) 
May 1, 1901 
June 1, 1991. 
July 1, 1901. 
August 1, 1901 
Nov. 1, 1901 
Dec. 1, 


March 28, 


(issue) .. 


1994 

. , 1904 (issue) 

- 16, 1905 (issue) 
Nov. 20, 1905 (issue)... 
Dec. 7, 1905 rr 
March 1, 1906 
Jan. 17, 1907 (issue). 

907 


June 4 1908 (issue). 
Feb. 11, 1909 (issue) . s% 
March 18, 1909 (issue) 
Dec. 9, 1909 (issue) 


The Continental Can Company is quoting prices on pack. 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 
No. 1, 1%-in. opening 
No. 2, 1%-in. opening 
No. 3s, 2 1-16-inch opening 

The Continental .Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 
plate, guaranteed to be coated with not less than 2% pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘*Extra Coated Tin’’ in the bottom of the can. 

The Sanitary Can Company has not advised us of any prices 
on packers’ cans for the 1910 season. We therefore repeat 
the prices waich we have been quoting right along for this 
company: 


The Sanitary Can Company’s prices for 1909 are: 
Differential for 


$13.75 
38.25 
23.00 
24.00 
24.50 
26.50 


2%. 
No. 3, 47-inch 
Ne. 3, 5-inch . 
Ne. 3, 5 me eée 


No. 
eee 53.00 1.75 

Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge. 
ton, N. J. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. 0. b. seller’s works: 
No. 1s, 134-inch opening 
No. 2s, 13-inch opening 
No. 3s, 2;4-inch opening 

The usual advance over these figures is asked for cans 
made of extfa coated tinplate, 24% pounds of tin per base 
box. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. 0. b. sellers’ plant: 

No. 1s, 1%%-inch opening 
No. Qs, 13,- inch opening 
No. 3s, 2;;-inch opening. . 

The usual advanee over these 
tured of extra coated tinplate. 

The Southern Can Company is 
more, for shipment at their option, 
out notice, the following prices: 
No. 1, 14-inch opening 
No. 2, 14-inch opening 
No. 2%, 24-inch opening 
No. 3, fg-inch opening 
No. 3, 2,,-inch opening (Jersey) 
No. 3, 2y,%-inch opening (Jersey tall) 

No. 10, 27,-inch opening 

14-inch solder hemmed caps 
2,/,-inch solder hemmed caps. 
2,,-inch solder hemmed caps 

Pig Tin—The heavy speculative advance of last week has 
been maintained, and the movement is apparently going 
along without regard to the American market and condi- 
tions. The danger of the situation is that it is practically 
admitted that it is being handled without regard to legiti- 


figures for cans manufae- 


quoting f. o. b. Balti- 
subject to change with- 











SELLIN 
CANNE 
GOODS 











Selling the output of canning factories is our specialty. We are always 
to the job” —and always trying hard to get ** The Market” for the 
packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. When in need of the services of brokers 
of this kind, drop us a line, or better still, call on us. 


W. S. KNIGHT & CO., Chicago, Ill. 


. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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mate conditions, and buyers, in view of past experience, are 
acting very cautiously. 

We quote as follows, for delivery f. 0. b. New York: 

Spot. Dec. Jan. 

i II aane'g' sis -c crs senate occas 32.50 32.50 32.55 
i Pore Ee eee 32.70 ates 

Tinplates—While trouble with strikers is still going on at 
some points, the output of the Trust, plus that of the inde- 
pendent mills, is quite sufficient to cover actual requirements 
of consumers. No change in prices, which are as follows 
f. o. b. mill: 

Bessemer Steel Cokes. 


So. Fi ke | Re erent ce rere eer ry $3.75 
RN IS 5.66 0, 5:0 occsdeiraye itild 4:84 os See ORE aa 3.60 
I ID 6.5 > Snip whee 5545 0a te kc SOigad ee sed 3.55 
NE Eh. SIN indie i Xi apy. o8 Tm isp orpRSoriegeTve a Rior entnath ast 3.50 


THIRD ANNUAL MEETING MINNESOTA CANNERS’ 
ASSOCIATION. 

The third annual meeting of the Minnesota Can- 
ners’ Association convened in the old Capitol at St. 
Paul on Tuesday, December 14, to be in session during 
two days. The following interesting program was 
pr‘ vided: 

Tuesday, December 14. 
10:30 A. M. 

Minutes. 

Reports of committees. 

Report of State Fair exhibit, A. J. Anderson. 

Registration. 

2 P. M.—Opening Meeting. 

President ’s address, M. H. Hegerle. 

Address, Hon, Andrew French, Dairy and Food Commis 
sioner. 

‘*Securing Acreage—A Grower’s Viewpoint,’’ 
Smith. 

Report on scoring contest. 

Inspection and discussion of Minnesota canned vegetables. 

Members of the association will be guests at dinner, 6 
p. m., and at the Metropolitan theater, 8 p. m. 


William 


Wednesday, December 15. 
10 A. M.—Closed Session. 
Free and informal discussions. 
‘*Quality and How to Secure It,’’ F. W. Douthitt. 
‘*Costs and Profits, C. F. Maurer and T. A. Agnew. 
‘*Canning Other Vegetables Than Corn—Shall We?’’ J. W. 
Peacock. 
Business meeting and election of officers. 
1:30 P. M.—Closed Session. 
‘“Minnesota Canned Goods from the Buyer’s Standpoint,’’ 
J. W. Bragdon. 
‘“Faectory Economy,’’ C. M. Carlson. 
‘*Things that Should Be Done Away With,’’ O. P. Babbitt. 
‘Selling Futures and Cutting Prices,’’ T. F. Campbell. 
‘*Securing Acreage,’’ W. H. Rethwell. 
Uniform contracts. 
National association advertising campaign. 
A report of the convention will be published in the 
next issue of THE CANNER. 


SANITARY CAN COMPANY TO GIVE RECEPTION TO 
EMPLOYES. 


We have received from General Manager George 
W. Cobb, of the Sanitary Can Company, an .invita- 
tion to the fourth annual reception to the company’s 
employes, to be held at Fairport, Wednesday evening, 
December 22, 1909. It is the generous custom of the 
Sanitary Can Company’s officers to entertain the hyn- 
dreds of employes of their immense Fairport works 
each December, and these entertainments are events 
of rare pleasure, both to the company’s officials and 
the employes. THE CANNER regrets that it will be 
unable to accept General Manager Cobb’s invitation to 
be present on the evening of December 22. 








Read this week’s ‘‘Want’’ and ‘‘For Sale’’ ads. 
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Seattle, Wash., Dec. 9th, 1909. 

Epiror CANNER: The market on most of the grades of 
canned salmon is now down to a jobbing basis, control having 
passed out of first hands. There is little movement on the 
grades still remaining in first hands, as packers have stiffened 
the prices and many of them have withdrawn from the market 
to await developments in the spring. A good, active jobbing 
trade is reported, however, both on the Coast and in New 
York City. A strong consuming demand seems to continue 
from all quarters and local jobbers are constantly receiving 
inquiries for shipment to outside trade. Alaska Red, which 
is entirely out of first hands, is the principal item of interest 
and jobbers show a disposition to hold out for higher prices, 
but the large trade has shown some hesitation in paying the 
prices asked. It is now impossible to get any quantities under 
$1.30, though some small offerings have moved at a little less. 
Most New York holders are quoting $1.45. The same eastern 
holders are asking 75 cents for Pink salmon, and there is none 
of this ‘remaining in first hands in the metropolis. A large 
demand on all grades of salmon is reported from Liverpool, 
England, and the market all through the United Kingdom has 
been unprecedented. This is thought to be largely the result 
of high prices in other lines of provisions and also because the 
market was so closely cleaned up before the new pack arrived. 

Pink salmon in first hands on the Coast continues to receive 
attention. The strong demand which prevailed through No- 
vember is slackening a little bit, but enough movement con- 
tinues to predict a complete cleanup this year. The shortage 
of Reds as compared with the demand has undoubtedly helped 
the market on Pinks to a very great extent, and a demand has 
set in from the Northern manufacturing districts where here- 
tofore the sale of this grade has been largely confined to the 
South. 

Following are prevailing prices on all grades remaining in 
first hands, quoted f. o. b. Pacific Coast: 

Sockeyes—Talls, $1.45; Flats, $1.60; Halves, $1.05. 

Pinks—Talls, 65 cents; Flats, 65 cents. 

Chums—Talls, 5714 cents. 

SOCKEYE. 





San Francisco 











San Francisco, Dec. 9th, 1909. 

Epiror CANNER: The selling season of 1909 is practically 
over, and shipments generally have been fairly well com- 
pleted. A siight resume on the market conditions at the 
present time may be interesting to your readers. 

Cherries which were rather a light pack, but quite a heavy 
carry-over are very well cleaned up. 

Apricots—Packing started with the Canners bare of stock, 
a medium pack was made, and there is little or no stock on 
hand at the present time of any grade. 

Freestone Peaches were a medium pack, with considerable 
carry-over, but the line has cleaned up so that many grades 
are missing in Canners’ stocks today. 


os os Correspondence ose ws 
Cling Peaches were a very fair pack with a heavy carry-over, 

Seattle but Canners are out of many grades of this variety. 
Bartlett Pears were only a light pack with no carry-over, and 


the fruit has gone almost entirely out of first hands. 

Plums were very lightly packed, and there are very light 
stocks. 

Tomatoes—Packing ceased at an early date. There was 
considerable carry-over, but the market is in strong position 
today with insufficient stock to carry until the new season. 

The situation may be summed up as follows: 

Stocks are badly broken. Canners’ ideas of values are con 
siderably in advance of the opening, with positively no inclina- 
tion to sacrifice at eut prices. The jobber this year will have’ 
a chance to make a good profit on his early purchases. 

The dried fruit situation is about as follows: 

There was a very large quantity of apricots dried, and they 
were shipped out under heavy demand, and the market is quite 
bare today. There was quite a carry-over of dried peaches, 
and a considerable quantity dried, but the market is firm with 
only small stocks in sight. There was a very fair carry-over 
of prunes, and a fair crop was harvested. It is estimated 
there are about 400 carloads unsold. 

The export demand has been enormous, and prices are firm 
with a tendency to advance. Even raisins which were in heavy 
stocks before the drying season, have taken care of themselves 
and moved off very rapidly so that there is daylight ahead, and 
fairly firm prices on this staple. CAL. 





Portland 











Portland, Me., December 13, 1909. 

Epitor CANNER: ‘‘ There is nothing new under the sun,’’ 
so said the wise man of many thousand years ago, and this 
statement of fact was also a prophecy to be applied to the 
canning industry just at present. If I were writing a work of 
fiction, it would be a different matter, but dry facts, and very 
dry facts they are in a prohibitory state, are not very inter- 
esting. This is particularly true when the business in canned 
goods is on a vacation. A little buying of canned apples is in 
progress, but it is not large, for desirable stock is light, and 
no one wants trash. Excellent No. 10 apples were sold this 
week at $2.35 per dozen, and the only reason why good fruit 
is not higher, is because of the presence of the ‘‘off stock.’’ 
There is not much of this, I think, but it is a great annoyance 
to legitimate packers. Excellent No. 3 were sold at 90e per 
dozen f. o. b. Portland, this week. 

There has been no business in corn. I do not look for 
inquiries until after January, when many will find that your 
correspondent has not overdrawn the picture. One dollar is 
a safe proposition for fancy, but the only lot of genuine 
faney of which I have knowledge is held at $1.05. However, 
between now and next fall, there will be a predicament come 
to many a buyer, whether to go without or buy lower grades. 

No prices on future corn have been made, but there is much 
discussion just now. While I ean ‘‘guess’’ fairly well (I do 
not know), but I do know that some of the largest buyers 
think that prices should be higher for genuine Maine corn. 
[ am a strong advocate of having every can of Maine corn 
marked as such, and that the use of the words ‘‘ Maine style’’ 
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NEWARK, N. J. 
THEO. COBB, Sec’y. 


We have limited surpluses of the foliowing to offer, 


E. C. DUNGAN, Pres. 


write for prices: 


Beans: Hodsons Wax 
Refugee 1000 to 1 
Wardell’s Kidney Wax 
Extra Early Refugee 
Corn: Country Gentleman 
Crosby’s Early 


Early Evergreen 

Stowell’s Evergreen 

Beet: Detroit Dark Red 
Tomato: Chalk’s Early Jewel 
Stone and Earliana 
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should be removed as misleading. Let us have ‘‘The truth, 
the whole truth, and nothing but the truth.’’ 

The eastern trade seem to be indifferent to the tomato 
situation, and it is a singular fact that Jow prices have not 
stimulated consumption at all—at least in Maine. 

The packers of clams have not felt much encouraged by the 
prices made a short time ago by a few who were more desirous 
of business, than of making a living. The largest packers of 
high grade goods, like the Scarborough, do not enter in any 
short weight, or poor quality contest, and the same may be said 
of a few others. The trade have been offered, and some have 
bought, goods that should not be allowed to be sold, unless 
the weights, actually put in, were named. 

Generally speaking, the business is dull, and will be until 
after January. INDEX. 





New York 











New York, Dec. 13, 1909. 

EpitoR CANNER: If evidence were wanted to support the 
contention that most of the products in canned goods are in 
unusually good shape. for tnis season of the year, it could be 
found in the fact that prices on no single article in the staples 
is now showing material weakness. Values on the tomatoes— 
up to now the weakest product in the whole list—have strength- 
ened, and save for the general dullness that pervades the buy- 
ing situation the market is in good shape. Prices on all 
canned goods commodities are conceded to be on a safe pur- 
chasing level by the buyer, and the absence of a movement 
to replenish depleted stocks is explained by the statement that 
the jobber is anxious to carry over into the new year as little 
surplus as possible. The policy of buying against nearby 
prospective wants while it keeps the general situation quiet is 
contributing something to the firmer tone that has of late been 
noted in the more reasonable lines. 

In most cases the brokers complain, but their complaints are 
voiced less frequently, and there is generally speaking more 
optimism on Hudson street than has been noted before in a 
good while. It is the opinion among brokers that there is 
some urgent need for a healthy co-operation of interests in 
the direction of bringing about a reform in the abuse of con- 
cessions to buyers on commissions, and the writer has been 
assured that the question will be made the subject of some 
discussion at the coming Atlantic City convention of the can- 
ners. Just what form this matter will take has not been an- 
nounced. 

The retail movement of canned goods has been stimulated 
somewhat by the recent spell of winter weather. Jobbers re- 
port a good increase in the orders booked for tomatoes, peas, 
corn and the smaller lines, but these orders are small, and 
emphasize the fact that fhe retailer is not disposed to stock up 
heavily. It is anticipated, however, that after the turn of the 
year there will be a more sustained demand. The matter of 
slow consumption of canned vegetables and fruits was brought 
up late last week at a meeting of the local retail grocers and 
the argument was advanced that one of the principal reasons 
why the consumers were neglecting canned vegetables was be- 
cause of the free deliveries of the fresh stock in the produce 
markets. This free delivery, it was cited, was due to the fact 
that the weather all along has been unseasonably warm, and it 
was argued that so soon as real winter weather set in the de- 
mand for the canned stock would increase. 

Canned salmon is a shade firmer on all red grades. Alaska 
talls are meeting a jobbing inquiry in the range of $1.40 te 


$1.45 per dozen. Bids of $1.3714 per doz. do not find accept- 
ance in any quarter. The situation is unique in that the mar- 
ket is entirely in the hands of the jobbers. Pink talls have a 
better call at 75¢ to 80c here. There is no pressure to sell. Spot 
medium red salmon is cleaned up. Sales of Cohoe No. 1 talls 
are heard of at $1.2214 per dozen here with $1.25 quoted top. 
There has been a little business in Sockeye flats up to $1.80 
here. Halves are firm at $1.15 per dozen. The tendency of the 
market is toward a higher level. Strong reports come forward 
from the English markets where the stocks are said to be in 
exceedingly close compass on all descriptions of salmon. 

Domestic sardines are not pressed for sale. Stocks are 
moderate according to report, but it is a fact that many of the 
packers who were credited with having been sold up on the 
early contracts are still offering a few lots here and there 
in 4% oils and % mustards. The market is quoted at $2.50 to 
$2.60 for 14 oils in drawn cans, $2.75 to $2.80 on 4 oils key 
cans, and $2 to $2.20 on % mustards f. 0. b. Eastport. It is 
possible here and there to shade the prices quoted. 

Rumors current to the effect that there is a movement on 
foot to bring about a junction of interests among the packers 
in Maine for next season are not generally credited by those 
who know the situation. 

The interest in all grades of fancy corn is increasing. 
Stocks in the hands of packers are moderate, and there is no 
disposition shown in any quarter to force sales. his week 
jobbing purchases of fancy State corn were made at 90¢ per 
dozen delivered. It is possible to buy in round lots at 2%4c 
to 5e per dozen less. Some holders of fancy, however, are out 
of the market at $1 per dozen here. Southern Maine style 
corn is a good deal firmer, and on fancy stock spot is quoted 
up to 85¢ delivered. Some standard stock is available at 75c 
here. The Maine corn in first hands is held with a good deal 
of confidence, and quotations range from 97%4c to $1.10 per 
dozen as to quality and condition. The general market looks 
good for an advance on all fancy stock after the turn of the 
year. 

This week there has been a noticeable improvement in the 
tone on tomatoes, but it is at this date still possible to buy 
a full standard Maryland No. 3 at 60c regular f. 0. b. factory. 
Bids of 5714¢, however, have been refused in several quarters 
for good sized lots. There are buyers for some 2,000 case lots 
at the 5714¢ basis. It is held that stocks in the hands of 
jobbers are exceedingly light, and that before January 15 a 
good deal of business will have to be done in order to satisfy 
the local wants. There is little local interest in the off stand- 
ard grades. The good stock in Maryland gallons has been 
given more attention, and rates are noted in several instances 
at $1.90 to $2 per dozen delivered. The off standard No. 10s 
are available down to $1.65 f. o. b. factory. Full standard 
Jersey No. 3s regular size are still to be had at 72%4c to 75¢ 
per dozen here. No. 10s are meeting little demand at $2 per 
dozen here. It is the opinion that there is less pressure to 
sell, and with this an accomplished fact there is reason to be- 
lieve that the market will do better. Some buying has been 
done locally on the basis of 62\%4e f. o. b. factory for the No. 
3s on the basis of stock being billed after February 1 and held 
until navigation opens. 

There is a demand here for peas of good quality around 
70c to 75¢ per dozen, but it is to be noted that the stock avail- 
able in the quality desired is not on a large scale. The high 
grades are dull, but there seems to be better pressure to sell 
in any quarter. The Western packers offering on this market 
are firm in their ideas. The demand for string beans is a 
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SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 
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MARYLAND 
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CHICAGO TO THE SEA 


GO WITH THE MERRY 
CROWD TO THE 


ATLANTIC CITY CONVENTION 


ON THE 


SPECIAL TRAIN 


To be Run Under the Auspices of the National Canned Goods 
and Dried Fruit Brokers’ Association 





This biggest, finest, best train ever run out of Chicago will leave Sunday, 
February 6, 1910, from the Union Depot, Canal and Adams Streets, at about 
3 p. m. o'clock, and arrive at Atlantic City about 2 p. m. o’clock on Monday, 
via the Pennsylvania Short Line (Ft. Wayne Route) of the Pennsylvania 
Railroad --- exact hour of leaving and time schedule for local points to be 
announced later. 


The Finest Train Ever 


The Brokers’ Special will be a Train du Luxe. The Pennsylvania officials at 
Chicago have pledged themselves to provide the packers with the very finest 
and newest equipment obtainable, consisting of strictly modern Library, 
Club, Compartment, Observation and Diner, as well as seven 12-section 
Drawing-room Cars, or State-room Cars, according to demand. 


Entertainment en Route 


All who attended the Louisville Convention will remember the Pekin Theatre 
Sextette, the famous musical artists permanently attached to the only strictly 
high-class colored theatre in the United States. This Sextette will be on the 
Brokers’ Special and play and sing the hours away as the train speeds on to 
the sea. Special entertainment and accommodations will be provided for 
the ladies. 


FARES — This matter is now being arranged and will be announced shortly. 


MAKE YOUR RESERVATIONS AT ONCE. NO EXTRA CHARGE 
ON BROKERS’ SPECIAL. 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, CHICAGO, ILL. 
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Headquarters Selected for Convention 
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NATIONAL CANNERS ASSOCIATION 


FEBRUARY 7 to 11, 1910 
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HOTEL RUDOLF 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 











A. S. RUKEYSER, Sec’y 
JOEL HiLLMAN, Pres. 


Harvey’s Restaurant, Washington, D. C., under same management 
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little more active. No. 1 Refugees State pack sold this week 
at $1.40 to $1.45 per dozen here. Stocks are small. The 
asparagus demand from the jobber is on a larger scale, and 
tips are a fraction higher, based on $2.75 to $3 for green, 
and $3 to $3.10 for the white. Spinach is firm at 82%4c to 
85¢ here for No. 3s and $2.85 to $2.90 for the No. 10s. 

All stock in the California canned fruits is held with confi- 
dence. The extras and extra standard 214 lemon clings are 
searce and firmer from first hands. Sales of extras are re- 
ported at $1.70 to $1.75, and extra standards at $1.50 to $1.60. 
The standards are less firm at $1.40 to $1.45 per dozen. Craw- 
ford peaches are steady. Pears are firmer. There have been 
several inquiries in the local market for stock for shipment to 
Europe. The small fruits have a more uncertain call, for the 
stocks are not pressing for sale. Gallon apples are in more 
local demand, but packers in the State are not offering freely. 
The range is given as $2.75 to $3 per dozen as to holder. 
Some Michigan stock is offered at $2.25 to $2.40 per dozen. 
Maine stock has sold out at $2.40. Maryland gallons can be 
had at $2.20 to $2.25 per dozen here. The free offering of 
fresh apples at low prices for the ordinary stock is affecting 


the movement in the canned product to some extent. 
HuDSON STREET. 








Baltimore 





Baltimore, Md., Dec. 13, 1909. 

Epitor CANNER: Whilst it would be incorrect to say that 
there is any advance in the tomato market, it is certainly true 
there is a much 6 J0nger undercurrent and a decidedly firmer 
feeling. It is imp .asible now to buy anything at 5714c f. o. b. 
even of the ‘‘near standard’’ grade, and the offerings at 60c 
of goods that will pass as standards are fewer than they were 
a week or ten days ago. Western buyers are still in this 
market, but as they only want good goods, they are refusing 
to confirm many of the purchases that have been made for their 
account, subject to approval of samples. This is only added 
evidence of the fact that many of the tomatoes that have 
been offered at 5714¢ have been of shady quality. 

There was a fair demand all through the week for one and 
two carload lots for quick shipment to jobbers, and it looks 
as though this kind of business will continue all through the 
month. This sort of buying is of a character to encourage 
the holders in the belief that there will be an active market 
shortly atter the first of the year, for it proves that jobbers’ 
stocks are very light and continually need replenishing. The 
report of the pack as compiled by the National Canners’ Asso- 
ciation is anxiously awaited by packers, and many of them 
expect that when this report is published there will be a quick 
response in the market in favor of the selling end. It cer- 
tainly looks as though the end of the depression is in sight, 
and that there will be a considerably higher market early in 
1910. 

There was but a small demand for corn during the past 
week, and the demand might very fittingly be termed ‘‘dull.’’ 
In spite of this, however, this line shows an upward tendency. 
Certainly stocks must be very light or the market would not 
stiffen as it is doing in the face of the limited demand that 
has been apparent during the last week or two. It surely looks 
as though the prophets of $1 corn will be justified in their 
predictions. I understand that quite a good many jobbers 
who usually use from 8 to 10,000 cases during the spring 
months have at the present time less than 1,000 cases in 
stock, and none bought. When these buyers come into the 
market, as they must inevitably do early in the new year, 
there will undoubtedly be a quick advance on this line of 
goods. 

There has been an improvement during the week just passed 
in the demand for peaches, particularly for pies and seconds. 
The first mentioned are getting very scarce indeed, and there 
are none now to be had below 85e per dozen for No. 3. Stocks 
of all grades of peaches are light, and when the New Year’s 
demand sets in, many tuyers are likely to be surprised to find 
how light stocks realty ave. 

Pears are somewhat dull, but as the pack was fully 50 per 
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cent short of the normal size, this line is in a very strong 


position and will undoubtedly advance in the spring. Apples 
are being cleaned up. Stocks of both No. 3 and No. 10 are 
smaller than they have been at the close of the year for several 
seasons past. The market is firmer and frrices will advance 
during the winter and spring. I expect to see No. 3 selling 
at 80¢ to 85¢ before the first of April, and No. 10 at $2.50 
or upwards. 

Small fruits are quiet, but no change to report in prices. 
String beans continue very firm, and on account of the ex- 
tremely light stocks are in a very strong position. Peas are 
extremely quiet, and the market in buyer’s favor. 

Oysters remain on the bargain counter, it still being possible 
to buy No. 1 4-0z. at 55¢ and 5714e, and No. 1 5-o0z. at 62Me. 
In fact it is reported that some sales of 5-0z. goods were made 
last week at 60c. These are the lowest figures that have been 
known for years for Chesapeake Bay stock, and those buyers 
who are taking hold freely at today’s figures will undoubt 
edly have cause to congratulate themselves before the season 
is over, for just as soon as real cold weather sets in there will 
be a higher market for raw stock with a corresponding ad- 
vance for coves. TARTAR. 





New York Dried Fruit Market 











New York, Dec. 13, 1909. 

EpitorR CANNER: In the holiday articles there has been a 
pretty free movement from the jobbers, but there is a lessened 
activity from the importers. The Christmas buying is gradual- 
ly falling off, and the bulk of the orders being placed now 
covers such lots as buyers require to make up depleted assort- 
ments. In most lines in figs, dates, Malaga and Valencia 
raisins and nuts the tone is easier, and in some instances values 
are lower. There is shown a desire on the part of buyers to 
anticipate no’ wants beyond the holiday period, and the holders 
of goods are endeavoring to shake out their stocks in order 
to carry over little into the new year. Apricots and peaches 
are firm, but at the moment the trade is dull. Coast stocks in 
both products are moderate. There is a firm tone in the large 
prunes. Medium and small sizes are easier to buy at a small 
concession from former values. 

There is a very easy tone on the choice seeded raisins and 
local seeders have reduced prices to 5\%4ec for choice and 5%c 
for fancy in 1-lb. cartons. The Coast market is 4e f. o. b. 
for choice in 1-lb. cartons. State evaporated apples continue 
easy on the prime and choice grades. In the latter there seems 
to be little offered under 9¢ but the prime can be secured at 
7%ge to 714e here in fair sized lots. A good deal of business 
has been done in the chops and waste, but values seem to be 
a little nominal, based on $2 to $2.60 per ewt. for waste and 
$2.12% to $2.25 for the chops. Raspberries get a small atten- 
tion at 22c to 22%ec for ‘the small lots. There is a little 
jobbing trade in the cherries at 16e to 17e. Blackberries are 
held at 6%e to 7e here. There is a fair business in the 
huckleberries and holders here quote 12¢ to 124%4e as to quality. 

HELLGATE. 


WILEY IN CANNED EGG CASE. 

That the smallest amount of boric acid used in 
preserving eggs is poisonous to the human consumer 
was the testimony given by Dr. H. W. Wiley, chief of 
the chemistry bureau of the Department of Agricul- 
ture, and ten other government experts, on the witness 
stand in the federal court at Peoria, Ill., December 9. 
Dr. Wiley denounced the use of the acids by the big 
packers and took a direct stand against the Hipolite 
Canning Company, of St. Louis, defendants in the 
present case. 


Bargains among ‘‘CANNER’S’’ classified ads. 




















Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


S.M.ISBELL & CO. 


Hand Picked Red Kidney. 


Jackson, Mich. 
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WESTERN PACKERS’ ASSOCIATION TO MEET IN 


CHICAGO IN JANUARY. 

The next meeting of the Western Packers’ Canned 
Goods Association will be held in Chicago at the Great 
Northern Hotel, Wednesday, January 15, at 10:30 a. m. 
o'clock. At first it was thought that a meeting should 
be held here about December 15, and later that it would 
be well to postpone the meeting until a few days prior 
to the National convention at Atlantic City, N. J., the 
second week in February. 

Final decision in the matter was reached at a con- 
ference of President W. R. Roach, Secretary Friend, 
F. Wiley, L. A. Sears and Charles W. McReynolds 
held in this city several days ago, when it was deemed 
best to issue a call for a meeting at the Great 
Northern on January 15, when Mr. McCall, of the 
committee appointed some time ago to make a thor- 
ough investigation of the cost of packing corn, toma- 
toes and other vegetables, will submit an exhaustive 























rhe accompanying halftone presents a good likeness of Mr. A. V 
Lane, of Syracuse, N. Y.,. one of the best canned goods men and 
most popular brokers in the country. Mr. Lane has opened a 
brokerage Office in Syracuse, having recently formed the A. V. Lane 
Company. 








‘report. We understand that this report will be es- 
pecially interesting, as it is said that the committee 
have gone into the question of cost very thoroughly, 
figuring it from the time of purchase of the seed down 
to and including the payment of brokerage on the sale 
of the goods. 


Announcement has been made by Fred J. Strong, 
secretary-treasurer of the United States Canning Com- 
pany, having main offices at Fredonia, N. Y., of the 
purchase at receiver’s sale with a view of operating 
all the factories in Western New York and one in 
Canada formerly owned by the Erie Preserving Com- 
pany, of Buffalo. 

The plants purchased include, we understand, those 
at Brant, North Collins and Irving, Erie county, New 


York; Model City and Lockport, Niagara county, and 
St. Catharines, Ont. The United States Company al- 
ready owned and operated plants at Rome and Wamps- 
ville, Oneida county ; Farnham, Erie county ; Fredonia, 
Chautauqua county, and North East, Pa., and a can- 
making plant at Westfield, Chautauqua county. 

The deal also includes all the contracts, stocks, labels, 
etc., on hand, and the total business and good will of 
the Erie Preserving Company. Benjamin Fenton, of 
Buffalo, was president, and Clarence Fenton, manager, 
of the Erie Preserving Company. J. Lloyd Jones, of 
Buffalo, is president of the United States Company ; 
H. T. Howlett, of Westfield, treasurer, and Fred J. 
Strong, of Fredonia, secretary and treasurer. 

It is thought probable that plants at Fredonia, Farn- 
ham, Wampsville, Rome, Model City, St. Catharines 
and probably Lockport will be opened full force for the 
coming season. The Westfield plant is now running, 
making cans. 

The United States Company recently purchased the 
plant of the Akron Manufacturing Company, of Akron, 
Ohio, which holds the basic patents on friction top cans 
used by paint and varnish makers, and is largely in- 
creasing its capacity. 


CONVENTION OF MISSOURI VALLEY CANNERS’ 
ASSOCIATION. 


Secretary-Treasurer L. I. Moore, of the Missouri 
Valley Canners’ Association, announces that the an- 
nual convention of that organization will be held at 
the Hotel Savoy, Kansas City, Mo., January 18 to 20, 
inclusive. In his announcement, Secretary-Treasurer 
Moore says: 

“We are making arrangements for an interesting 
session and a good time. You must be there. Don’t 
forget the dates and place, January 18, 19 and 20, 
1910, Hotel Savoy, Kansas City, Mo.” 

It is expected that the program for this convention 
will be announced shortly. The officers of the Mis- 
souri Valley Canners’ Association are R. B. Gillette, 
Marionville, president; L. W. Stagner, Tripoli, la., 
vice-president; L. I. Moore, Oregon, secretary-treas- 
urer. 


HOW TO SEAL HINDE & DAUCH PAPER COMPANY 
BOXES CORRECTLY. 
The 


The sealing of shipping boxes is important. 
Hinde & Dauch Paper Company have a simple way 
of sealing their waterproof corrugated fiberboard 
boxes. Sealing is a requirement exacted by the rail- 
roads of the country, and affords protection from pil- 
fering, such as is not afforded in an ordinary nailed- 
up wooden box. H. & D. liquid glue is furnished for 
this purpose. It can be applied cold with an ordinary 
brush. The glue sets quickly, is without odor and is 
exceedingly strong. It requires no skilled labor to 
seal the packages, and when once sealed up, the con- 
tents cannot be tampered with. The boxes are de- 
livered collapsible, effecting a great saving in storage 
room, and can be set up with less expense than is re- 
quired to nail the cover on wood packages. 
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| The Progressive Food Packer 





If he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk | sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep ?. Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it- Our tests show to a certainty the keeping qualities of the goods—ié 
Goods there is any danger of spoilage you are notified in plenty of time to save 

your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 


all about it. 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar ‘ oe : 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 


National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Directer. 


Pref. Duckwall’s reports on work done at the National Cannere’ Laboratory are published exclusively in THE CANNER. 


They eppeer 


in the first end third iseucs in each month und cover topics of general interest te, packers of Food Products. 


Iron as an Agent Causing Discoloration of Food Products. 

One of the most frequent sources of trouble from dis 
coloration with different food products is iron. On account 
of its extensive use and ready solubilitv in contact with 
acid products care should at all times be exercised in em- 
ploying irou where it will be brought in solution on contact 
with food products, especially where trouble from discolora- 
tion may result. We have often referred to discoloration 
due to iron in food products, but as this is a subject con- 
tinually coming up, a review of the ways in which iron may 
cause discoloration will doubtless be of interest. 

In the case of sour pickles a marked greening action may 
occur. In the case of sweet pickles, where whole spices 
are employed, or where tannin is taken up from any source, 


trouble from black discoloration frequently results. The 
iron is brought in solution in the vinegar in the ferrous 
state, so that immediate discoloration does not appear on 


adding whole spices to vinegar which has taken up iron. 
Tannic acid does not reaet with iron in the ferrous state, 
but only after oxidation to the ferric state to form the dark 
iron tannate, so that discoloration only appears on the 
gradual oxidation of the iron to the ferric state, which will 
explain the reason for this dark discolorations frequently 
appearing at the mouth of the pickle bottle and gradually 
working downward in the bottle. This will also explain the 
reason why some packers who have no trouble from dis 
coloration of sweet pickles when using a sulphurous acid 
solution have trouble when giving up the employment of 
the sulphurous acid solution, as the sulphurous acid prevented 
the oxidation of the iron to the ferric state, with a subse- 
quent formation of ferric tannate. 

The same trouble will frequently be noticed in the case of 
catsup, a dark discoloration appearing in the neck of the 
bottle. The source of the tannic acid may be due to the 
corks employed, or to the employment of whole spice in pre- 
paring the catsup or to the storing of the catsup in oak 
barrels from which tannic acid was taken up during storage. 
Tannic acid is very soluble in water and is readily taken up 
by liquids in contact with substances rich in tannic acid. 
If iron has also been taken up by contact of the tomato 
pulp with iron, or if the vinegar employed contains appre- 
ciable amounts of iron, discoloration will result. Very often 
the catsup may be perfectly bright when filled into the 
bottles and the discoloration will appear in the necks sooner 
or later. A case which was investigated by the laboratory 
showed the catsup to contain sufficient iron and tannic acid 
to produce discoloration in the catsup on oxidation of the 
iron to the ferrie state, which was what took place, causing 
discoloration in the neck of the bottle. Paraffined corks 
were used in this case, so that the source of the tannic acid 
was not due to the corks. 

Trouble from discoloration due to the presence of iron 
can, of course, best be avoided by doing away with any 
equipment which may result in the solution of iron, but 
where iron is known to be present in products trouble from 
discoloration can be avoided by preventing any tannic acid 
being taken up. In spicing this can be done by employing 
the spice oils instead of the whole spices; cloves especially 
are rich in tannie acid and frequently by dispensing with 
the whole cloves the other whole spices will not introduce 
sufficient tannie acid to cause material trouble. 

Another source of discoloration is in the case of food 
products of a nearly neutral color which are given a heavy 
process, sufficient to cause evolution of hydrogen sulphide. 
In some cases iron is taken up from contact of the goods 
with seams or defective spots in the tin plate where iron 
has been brought in solution. In other cases the iron was 


undoubtedly taken up by the goods by contact. before filling 
into the cans or by the brine containing iron. We had a 
case to investigate in which lima beans showed a marked and 
uniform discoloration of both the brine and the beans. Ex- 
amination as to the cause of the discoloration clearly showed 
the trouble to be due to formation of iron sulphide as a 
result of the liberation of hydrogen sulphide during the proc 
essing, the cans showing the beans to have been given a 
rather heavy process, which had resulted in the evolution of 
considerable amounts of hydrogen sulphide. Qualitative 
tests for iron on the brine gave marked reactions; quanti 
tative determinations showed the presence of 15 parts of iron 
per 100,000 as ferric oxide. The iron was doubtless present 
in the water used for preparing the brine, due either to the 
normal content of iron in the water or to the passage of the 
water through a considerable extent of iron pipes, though 
we have not yet had opportunity to establish the source of 
the iron. 

The amount of iron shown in the brine in this case was 
very high for well water, but the same effect would oceur to 
a greater or less extent according to the amount of iron 
present in water used for preparing the brine for packing 
vegetables, and shows the necessity for using water of good 
quality. 

Sugar in Jams. 

One of our subscribers asks if we can state the highest 
amount of sugar in proportion to fruit which can be used in 
different varieties, without «danger of crystallization, to 
which we replied that we did not know of any series of 
experiments that had been conducted with the view to find- 
ing what proportions of fruit and sugar could be employed 
without danger of crystallization. Such experiments, to be 
of any value, would require record of the time the sugar 
was cooked in the presence of the fruit, as the sugar is 
quite rapidly inverted when cooked with fruit juices, and on 
inversion becomes practically incrystallizable. If the sugar 
was added to the jams after same were cooked down to the 
desired degree there undoubtedly would be trouble with 
crystallization in many cases, especially with such products 
as pears, peaches, quinces or apples, but if the sugar is added 
some little time before the desired concentration of the fruit 
is obtained it will be sufficiently inverted so that there should 
be no trouble whatever from crystallization, or if it is de- 
sired to add only a part of the sugar during the cooking 
same will become inverted and will have the same action as 
commercial glucose would have in preventing erystallization 
of the remainder of the sugar added when the desired cook 
has been given to the preserve. 

We believe that you can get at this matter best by con- 
ducting a few experiments. Inversion will be more rapid in 
the case of berries and the more acid fruits, partly on account 
of the greater acidity of these and partly on account of the 
character of the fruit acids present. Im the case of the 
berries the fruit acids present consist more especially of 
citrie acid, which is somewhat more aetive in producing 
inversion of the sugar. 

In order to get control of the manufacture of this class of 
jams and to avoid trouble from crystallization of the sugar 
we would suggest, knowing the amount of fruit and sugar 
you wish to employ in the different jams, that you try 
adding either part or all of the sugar at different stages in 
the cook in order to ascertain what method of procedure 
gives the best results. If part of the sugar is added when 
the cook is practically completed we would advise adding 
at least one-fourth to one-third of the sugar when you com- 
mence to cook the jam. This will become practically all 
inverted during the cooking and will prevent erystallization 
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of the remainder of the sugar if added on completing the 
cook, or if desired to add all the sugar at one time, you 
could try adding the sugar when you had cooked the jam 
down one-half to two-thirds the amount desired. If this 
causes any trouble from crystallization it would, of course, 
simply be necessary to add the sugar somewhat sooner, or if 
found that you could avoid the crystallization by adding the 
sugar only a few minutes before completion of the cook 
that could be done. 

As stated, we do not have data which would permit us 
to state just how much sugar could be added to any given 
fruit without trouble from crystallization, and in any event 
such amount of sugar would depend upon the time when 
same was added during the cooking, so that this matter 
could best be worked out by some experiments on your part. 

However, we can state very definitely that any desired 
amount of sugar can be added to any of the fruits if added 
at such time in the cook as to secure sufficient inversion of 
the cane sugar. The invert sugar has practically the same 
sweetening power as the cane sugar and there should not be 
much difference in the keeping qualities of the jam, so that 
you can control this matter by the time that the cane sugar 
is cooked in the presence of the fruit. 

If you could give us some more definite information, let us 
know the formula you are using and the cook you give the 
preserves after sugar is added perhaps we could give you 
further information along this line. 

Suggested Standards for Maple Sugar and Syrup. 

Under the above heading an article by H. W: Cowles, Jr., 
appearing in the Journal of Industrial and Engineering 
Chemistry is herewith reproduced, as it will no doubt be in- 
teresting to a great many of our readers: 

Maple sap, while being concentrated to a syrup, throws 
out a certain sediment called ‘‘ Nitre,’’? composed largely of 
salts of calcium, soluble in water. When this nitre is re- 
moved by filtration or sedimentation the resulting syrup will 
always have an ash above 0.45 per cent, usually above 0.50 
per cent. When this clarified syrup is further concentrated 
to a sugar it will have an ash of about 0.65 per cent on the 
water free basis and thus conforms to the United States 
standards. When this sugar is dissolved in the requisite 
amount of water it will again yield a syrup with 0.45 per 
cent ash. Now, if the original maple sap is concentrated to 
a sugar without the removal of the nitre the sugar will 
have an ash well above the standard of 0.65 per cent and, 
on solution in the requisite amount of water and filtration 
will yield a syrup which has an 
insoluble matter or ‘‘nitre’’ 
’? as the mineral 


to remove insoluble matter, 
ash above 0.45 per cent. This 
gives an ash which is just as much ‘‘maple 
matter which is in solution in the syrup. 

During the just past several samples of maple 
sugar were examined from one locality of a large maple- 
producing section which, although they conformed to the 
United States standards, it was impossible to make legal 
syrups. The average ash was 0.79 per cent, well above the 
limit prescribed in the standards, but syrup made from the 
samples had an average ash of 0.42 per cent—below the 
standard. It was suspected that someone had taken ad 
vantage of the fact that, although 0.65 per cent maple ash 
is necessary for a legal sugar, it is not necessary, in order 
to comply: with the standards, that all this ash-giving matter 
shall go into the syrup made from the sugar. It is there- 
fore posisble to take a maple sugar containing a large quan- 
tity of this ‘‘nitre,’’ and a correspondingly high ash, and 
add cane sugar to it in such proportion that the resulting 
sugar will still have an ash above the limit of 0.65 per cent. 
As the standards are now placed the sugar is legal if it 
contains 0.65 per cent maple sugar ash on the water free 
substance. But owing to the large amount of ‘‘nitre’’ this 
sugar will not vield a legal syrup on solution in water and 
filtration. 

A careful analysis of the ash for water, soluble and in 
soluble portions and the alkalinity of each may show that 
cane sugar has been added to a maple sugar containing a 
large amount of ‘‘nitre,’’ but a simpler method and one 
which conforms to actual practice is the placing of the ash 


season 


of a maple sugar on a syrup basis instead of a water-free 
basis as at present. There can be no objection to leaving a 
proper lower limit on the ash determined as it exists in the 
sugar and expressing it on a water-free basis for uniformity, 
but the result desired, the stopping of adulteration is not 
prevented. It simply shows how low in ash a maple sugar 
may be and still be pure. The ordinary maple syrup of 
commerce has not béen clarified beyond the possible skim- 
ming off of impurities that come to the surface during con- 
centration; accordingly all the ‘‘nitre’’ or salts rendered 
insoluble by boiling and concentrating remain in the mix- 
ture and are sold as sugar. When a syrup is made from 
this sugar this insoluble portion has to be removed in order 
to produce a clear merchantable article. If the syrup is 
put up for consumption direct from the sap without going 
through the sugar stage this insoluble matter, or ‘‘nitre,’’ 
is removed, although occasionally it is found in the bottom 
of cans of syrup which have been carelessly prepared. 

From the above it is easily seen that the ash of a com- 
mercial sugar may be much higher than if made from a 
filtered syrup, and, conversely, the ash of a filtered syrup 
made from a commercial syrup will be much lower than of 
the sugar when both are calculated on the water-free basis. 
The amount of insoluble matter present in a sugar, which 
must be removed to make a clear syrup, varies with the 
condition of the sap and the method of preparation, long- 
continued boiling being the chief factor. Whatever the 
amount, the large part of it consists of lime salts, which 
show up as total ash in the analysis. Therefore, as above 
stated, the careful analysis of the ash of many pure sugars 
would tend to establish standards which would to a certain 
extent cheek adulteration; but the limits would necessarily 
be wide and a simpler method is as follows: To 50 grams 
of the sugar in a small glass stoppered flask add 26 ee. (25 
grams) ot boiling water. Dissolve by shaking thoroughly. 
Filter, while still warm, through ordinary filter paper into 
a small narrow necked flask, keeping the funnel covered with 
a watch glass to prevent undue loss by evaporation. Deter- 
mine the specific gravity of the syrup thus made at standard 
temperature, gnd from this calculate the amount of total 
solids as sugar by reference to tables, the balance being 
water. Determine the ash and caleulate to a uniform basis 
of water content, for instance, the United States standard of 
32 per cent. This is necessary because of the varying 
amount of moisture present in the original 50 grams of com- 
mereial sugar. The per cent of moisture can be calculated 
roughly from the amount of water present in the weak syrup 
in excess of 33144 per cent which would result from the solu 
tion of 50 grams of anhydrous sugar in 25 grams water. If 
no cane sugar has been added the total ash will be over 0.45 
per cent, usually 0.50 per cent. If cane sugar has been 
added the amount can be determined, approximately, by 
caleulation with 0.45 per cent as the basis. 

The analysis of two sugars of known purity are given in 
the following table, together with the syrups made from 
them as above outlined. The same table contains com- 
parable results on mixed sugars made from each by the 
addition of the stated amount of cane sugar. 

It will be seen that both mixed sugars would have to be 
passed as pure under the present standards. The other 
methods commonly in use for the detection of adulterated 
maple products depend for their accuracy on the same sub- 
stances as does the ash, hence are unreliable in detecting 
this particular condition, 

In the following table (see below) are given the results 
on fourteen samples of commercial maple sugars, analyzed by 
the above method. 

The samples were carefully taken by boring with a long 
augur through the center of tubs holding about 60 pounds 
sugar each, and then mixing thoroughly the sugar brought 
up by the augur. A syrup made commercially from these 
tubs would not have an ash much above 0.40 per cent, and 
the analyses show the reason. Before giving suggestions as 
to the wording of the standard which it is believed would 
prevent sophistication of maple sugar, a word should be said 
about the water content of maple syrup. 














Also Stone, Matchless and 
all other standard serts. 





TOMATO SEED 


magnificent scarlet color, ripens evenly up to the stem, and is without core. 


STOKES SEED STORE, PHILADELPHIA, PA. 


A new tomato for canners: Stokes ‘‘Bonny Best 
Early’’ is the finest, deep scarlet tomato for can- 
ners ever introduced. Early, enormously prolific, 
Write for prices and particulars. 

219 Market Street, 
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The Schmidt Green Pea Harvester 


OW do you harvest your green peas now—by modern methods, or do you still 
use the old-fashioned way? WDid you ever figure up your costs? Suppose 
you do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
out two of those men? There’s a saving of $4.00 a day in wages alone for at 
least thirty-five days, to say nothing of their board. 
Figures up to about $140.00, vou see, exclusive of what the men would eat. 
That’s why we say a Schmidt Green Pea Harvester will pay for itself in 
a single season, Just take your pencil and prove our 
figures for yourself. Then, before you lay the pencil 
down, write us for full information about the Schmidt. 
The Schmidt Green Pea Harvester is the outcome 
of vears of experience in harvesting green peas under 
adverse conditions. We fully 
realize the requirements and 
we know how substantial a 
machine must be to do the 
work. 

It is on this knowledge, 
gained through experience, 
that the Schmidt Green Pea 
Harvester has been con- 
structed. to 

Each machine is honestly 
and conscientiously built, 
every part is assembled with 
especial consideration for the 
work it has to perform, anid 
the complete Harvester is both 
easy on the horses and con- 
venient for the operator. 


Don't put it ont—write FF, W. SCHMIDT PEA HARVESTER CO. 


vs today for price and full 
details, NEW HOLSTEIN, WISCONSIN 

































IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 
Machines. 








Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 





It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP CO., Westminster, Maryland 
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The present United States standard for syrup requires at 
least 0:45 per cent maple ash and not more than 32 per cent 
of water. Starting with a ‘‘ pure’’ maple sugar containing just 
0.65 per cent maple ash on the water free basis, which would 
be legal, it will readily be seen that even if all the ash 
giving substances go into solution, a syrup made therefrom 
can only contain 30.75 per Cent moisture in order to have 
0.45 per cent ash. Such a syrup would be heavy and un- 
palatable and when exposed to the air for even a short 
time would readily erystallize. The ash of a syrup from any 
sap measures quite accurately the amounts of solids-not 
sugar present and consequently the ability of the syrup to 
resist crystallization with a low water content. This’ fact 
was recognized by the standards committee when it made 
30 per cent the maximum water limit for cane syrup and 
molasses with 2.5 per cent ash, as against 35 per cent of water 
for a sugar syrup with no ash or solids-not-sugar. One-half 
per cent ash represents approximately the solids-not-sugar 
that will permit the lowering of the water limit by 1 per 
cent. If the same reasoning were applied to maple syrups 
with an ash content of about 4% per cent, which all concede 
to be correct, the water limit would be placed at 34 per 
cent. This theory is borne out by practice. The maple 
syrups now on the market have an average water content 
of from 31% to 32% per cent, a fear of resulting crystalliza- 
tion keeping the manufacturers from going below this limit. 
This is too close to the legal limit to be comfortable. A 
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slight variation in testing the degree in boiling down might 
make an otherwise pure syrup illegal. If the standard were 
raised to 34 per cent a limit would be established that would 
be practical not because it enables the manufacturer to add 
2 per cent of water to his product but because it places g 
limit that would not have to be approached so dangerously 
near in order that a merchantable product may be obtained, 
The manufacturer would keep his syrup between 32 and 33 
per cent of water because fermentation and crystallization 
make very good watch-dogs to keep him from varying either 
way to any extent. 

If the standard for the water content of syrup were 34 
per cent, the ash of sugar on a water-free basis would have 
to be made 0.68 per cent to correspond. The ash of the 
sugar may be higher than this, but at least 0.68 per cent on 
a water-free basis must go into solution in water in order 
that a legal syrup may be made from it. 

As standards, therefore, the following are suggested: 

Maple sugar is the solid product resulting from the evapor- 
ration of maple sap or maple syrup and contains not less 
than 0.68 per cent of maple ash in the water-free substance, 
and on solution in water will yield a clarified maple syrup, 
containing not less than 0.45 per cent maple syrup ash. 

Maple syrup is the product resulting from the evaporation 
of maple sap or the solution of maple concrete or sugar and 
contains not less than 0.45 per cent maple syrup and not 
more than 34 per cent water. 





Alkalinity, ce. N/10 
acid per 100 grams sample. 




















uns a eae, Ash, 

Ash. Water-in- syrup 

— ——- — Water Soluble soluble Ash. basis 
Water- Water-in- phenol- methyl methy! dry (32%, 

Description Moisture. rotal soluble. soluble. phthalein. orang orange. Total. basis water), 
New York maple sugar (pure)........ 2.70 1.116 O.392 O.724 29.0 53.0 128.0 181.0 1.147 0.800 
New York sugar syrup (filtered), 50 

gm. sugar, 25 gm. water........ 41.28 O.455 O.511 0.144 16.0 38.0 41.0 79.0 0.775 0.527 
New York sugar, 60 parts: cane sugar, 

OD Is adin cis 200s nha tet densnns ) 0.723 O.302 0.421 17.5 510 75.0 106.0 0.779 0.499 
Syrup of above (filtered) ; mixed sugar, 

oo) gm.; water, 25 gm.... Perr  * 0.322 O.184 0.188 7.0 15.5 1.0 16.5 0.494 0.336 
Canadian maple sugar (pure)........ 6.1 O.861 O.853 0.476 36.0 ee 060ClClf 0.917 0.624 
Canadian sugar syrup (filtered); 50 

gm. sugar, 25 gm. water........ 39.44 O.476 0.301 0.175 18.0 1.0 40.0 75.0 0.786 O54 
Canadian sugar, 75 parts: cane sugar, 

Se Rs a6 nih 8564 60 666.000 8% 64062 2.0 0.645 0.302 0.541 29.0 40.0 61.0 101.0 0.656 0.450 
Syrup of above (filtered) ; mixed sugar, 

>O em.: water, 25 em. eta ee: %. O.373 0.206 0.167 12.5 26.0 19.0 65.0 O.57T6 0.382 

= =i 
Ei = 
5 So 
Z Bs =. 3 
2 Z = * & 
- = z _=s 
| 3 5 =” 
vA vA A < 
1 SY.05 10.05 O59 O.3 
2. 82.0 17.0 O77 0.46 
3. 87.4 12.6 0.70 0.42 0.48 
4 So.1 10.90 Oo.se 0.39 0.44 
5. 87.57 12.43 0.45 0.16 0.18 
G. 87.9 12.1 O.835 0.43 0.49 
7. 88.3 11.7 0.66 O36 0.42 
&. 875 12.5 0.68 0.44 051 
ot) 87.6 12.4 O81 0.38 0.44 
wR SO.0 11.0 0.66 0.31 O36 
0 9.6 O.81 O36 0.40 
- 88.2 11.8 0.72 O37 0.43 
. 91.3 8.7 0.76 0.40 0.44 
ee or ee ee 91.0 9.0 O.25 0.12 0.138 
NEW BROKERAGE CONCERN IN SOUTHWEST. Mr. Struble will remain at the McAlester office, 


The Struble-Oechsli Brokerage Company announce 
that they have succeeded to the brokerage business of 
Fred Struble at McAlester, Okla. They will maintain 
offices at Oklahoma City and McAlester under the 
firm name of the Struble-Oechsli Brokerage Company, 
and from the two offices will work every jobbing point 
in Oklahoma. 


and the Oklahoma City office will be in charge of Mr. 
Oechsli, who is an experienced broker and well known 
to the jobbing trade of Oklahoma. 

They will practically confine their business to canned 
goods, dried fruits, beans, sugar and rice, giving spe- 
cial attention to canned goods. 

















HAMILTON COPPER 


COPPERSMITHS 

ESTABLISHED 1882 
Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
r. Also manufacturers of Copper Dippers, Brass and Copper 


HAMILTON, 


eavy coppe: 
tion for the Canner, 


AND BRASS WORKS 


‘oils and Copper and Brass Goods of every de 























THE CANNER AND DRIED FRUIT PACKER 


BROKERS HOLD MEETING IN CHICAGO TO ARRANGE 
CONVENTION PROGRAM. 

A meeting of officials of the National Canned 
Goods and Dried Fruit Brokers’ Association was held 
at the office of Secretary Flannery in Chicago on 
Saturday last, to discuss the program for the annual 
convention of the Brokers’ association to be held at 
Atlantic City, N. J., during the week when the Na- 
tional Canners’ Association will hold its convention at 
that place. Those present at the meeting of the brokers 
were as follows: 

Harry C. Gilbert, of Harry C. Gilbert & Co., In- 
dianapolis:; C. S. Jones, of C. S. Jones & Co., Peoria, 
lll.; President Frank L. Deming, of the Deming & 





——$—_—_ 





A HUNDRED DOLLARS IN PRIZES! 


The Canning Machinery and Supplies Association’s 
offer of $100.00 in prizes for the best four essays on 
‘HOW TO INCREASE THE CONSUMPTION OF 
CANNED GOODS’’ is open to all, and everybody is 
asked to enter the competition, which promises to be 
the most interesting in which canners and persons 
identified with the canning industry have ever en- 
aged. 

. The first prize will be $50; the second, $25; the 
third, $15, and the fourth, $10. 

All essays should be sent to Secretary Frank E. 
Gorrell, at Bel Air, Md., who will forward them, num- 
bered, though without the name of the writer, to the 
publicity committee, who will pass upon their merits. 
Copy, preferably, should be typewritten on plain paper 
cn one side of the sheet, essays to consist of not less 
than 1,000 nor more than 2,000 words. The competi- 
tion will close on January 25, and the prizes announced 
by name just previous to the convention at Atlantic 
City. 

Haven’t you ever thought of one or more plans by 
which the consumptive demand for canned goods might 
be increased? Of course you have—and here is your 
chance to give the canning industry the benefit of 
your ideas. The prizes will be awarded to those whose 
IDEAS are best; ‘‘fine writing’’ will not be considered. 

















Gould Company, Chicago; Walter A. Frost, of Walter 
A. Frost & Co., Chicago, and Secretary John L. 
Flannery, Jr., of Flannery & Hobbs, Chicago. 

The Brokers’ association is arranging for a number 
of especially interesting features and addresses, and 
their program will be generally different from the 
programs for their previous conventions. 

‘*Unfair’’ Brokerage Concerns. 

The Brokers’ association is sending to wholesale 
grocers in all parts of the United States copies of the 
circular in regard to certain concerns which, they say, 
“have appointed one of their clerks as a broker, or 














Any Vegetable or Fruit Packer 


who is not entirely satisfied with his present location would do well to 
look into the excellent canning conditions along the 


) Rock | 
RISEN 





Although many excellent locations exist for canning factories, pre- 
serving plants and pickle factories in each of the eighteen States reached 
by our lines, yet the conditions are especially attractive in the Mississippi 
and Des Moines River valleys in lowa and in the Ozark Mountain section 
of South Missouri and Northern Arkansas. 

If at all interested, write for details and also new 175-page industrial 
book, “OPPORTUNITIES.” 


M. SCHULTER 
Industrial Commissioner, Rock Island-Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO. 

















‘| / F i \\/ 


INDURATED FIBRE 
-PAILS- 


Won't rust or dent. 
They are light but 
strong, are absolutely 
hygienic, and can be 
instantly cleaned 
with a damp cloth. 
There's nothing more 


durable around the 
canning factory. 


Look for 




















MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 
COMPANY 


Sales Agent, 
CHICAGO 
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several of them have joined hands, forming a broker- re the medium of same, to give preference to such brokers 
. as are members of the National Canned Goods and Dried 


age C i , for > €X ; yurpose of aining , a ’ ae poston , ; 
ige company, io! the express purpose of obt Lining the Fruit Brokers’ Association. This action is taken in view of 


brokerage for their own benefit. the stand their association has taken in recommending the 
pers . “ ‘ P ° : “ ‘ : ‘ ; 5 
Three thousand copies of this circular, which was undertaking to confine their dealings strictly with the whole. 


salers, and only such firms or dealers as are named by the 


ublished in full in THe CANNER of November I1, ; 
P — : m2 ‘ different local Wholesale Grocers’ Association. 


are being sent out, together with the following, em- Respectfully submitted, 
bodying the endorsement of the National Canned W. C. MeCONAUGHEY 
Goods and Dried Fruit Brokers’ Association by the Chairman. 
or : . ; api ' ( C " 
National Wholesale Grocers’ Association : oo ee 
| | J. F. KELLY, 
Office of the Secretary, J. L. Flannery, Jr. . B. MILLIKEN 
12 River Street, Chicago. A. 8. OAKFORD 
The following cireular was issued by and sent to the mem ° Committee on Resolutions, 
bers of the National Wholesale Grocers’ Association. The above resolution was embodied in the proceedings of 
TO MEMBERS: ee City convention, and is entitled to your consid 
In accordance with instructions from President William Association efforts, both of brokers and wholesale grocers 
Judson, this office ealls your special attention to the follow which tend to recognize legitimate channels of distribution’ 
| ing resolution, which was adopted at the last annual meet- should be encouraged, and the members of this association 
ing of this association: should lend their efforts with that end in view. 
Resolved, That it is to the best interests of members of Yours very truly, 
this association, in making purchases or sales where brokers ALFRED H. BECKMAN, Secretary. 








JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 


a” 

















We can supply for present delivery at lowest prices, or will make growing contract prices for 1910 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, 3 ss CAMBRIDCE, N. Y. 
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we ost Canners’” 


Clearing House ot ot 





Views of ‘‘Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 
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Western Canned Goods Buyers Show Foresight—They Dis- 

cover That Less Than $100,000 Would Give Them 
Practically All the 60-Cent Tomatoes.° 


FEDERALSBURG, MD., Dec. 4, 1909. 

EpitoR CANNER: Once more your Chicago section is to be 
congratulated upon the energy, courage and foresight of your 
business men. 

With canned tomatoes at the bottom and below, and with, 
apparently, not a friend in the world, and with eastern buyers 
unable either to see the opportunity for a profitable turn or 
to take advantage of it, it remained for some of your wideawake 
people to make a trip through the section which is so popularly 
supposed to be overloaded with quantities of goods which must 
be pushed upon the market regardless of the loss incurred in 
doing so, and to discover that less than $100,000 would make 
them the owners of practically all of the 60-cent No. 3 standard 
tomatoes for sale in the section named. 

Of course, there may be still some scattered lots which were 
not discovered by the above mentioned buyers, but so few as 
to make it plainly evident that should the present buying de- 
mand continue, No. 3 tomatoes at that price will soon be a 
thing of the past. H. B. MESSENGER. 


Leading Packer Sees Unusual Difficulty in Securing Acreage 
for Next Season’s Vegetable Crops—High Prices 
of Wheat, Corn and Oats to Be a Factor. 
Greenwood, Ind., Dee. 7, 1909. 

Epitor CANNER: Anyone who will stop to think knows that 
it is going to be very difficult to seeure acreage the coming 
season. This applies te the corn and pea producing sections 
more particularly than to the tomato sections. Maine, New 
York, Maryland, Iowa and Illinois are the five largest pro- 
ducers of canned corn. Each one has produced at times a 
million cases in one season. None of the other states have 
reached this point. Of these five states, which I designate as 
being in the million case class (and which produce three 
fourths of the entire production of canned corn), three of 
them, Maine, Maryland and New York, had practically a 
failure the last season. Jowa had not more than an average 
pack and I am not going to be surprised if the official figures 
will show less than an average pack. Illinois had more than 
an average pack. 

With these conditions alone, it is certain that the farming 
communities will be slow to grow this crop again. My experi- 
ence has shown that one crop failure makes it very hard to 
secure acreage the following season, even if the crops for 
several years before have been abundant. 

But in addition to this, the prevailing prices for wheat, 
corn and oats are the highest that have been known for many 
years and, coupling this with the shortage in last season’s 
yield of canning crops, causes me to anticipate the most 
dificult situation in my experience the coming season in 
securing acreage. 

As for peas, my yield this last season from practically the 
same acreage I had the year before was a little less than 





two-thirds of what it was the year 1908; and from all informa- 
tion that I can gather from all the pea-producing states I 
believe this is a representative state of affairs. No one state 
had what can be called a disastrous failure, and at the same 
time no state had an average yield. . 

As for tomatoes, doubtless the usual acreage and possibly 
more can be had with little trouble in the Southeast, but the 
Western states will have the same trouble in securing acreage 
for tomatoes that they are sure to have with the other crops. 

Very truly, 
GRAFTON JOHNSON. 


Wants Information on.Best Way to Grow Tomatoes, Includ- 
ing Seeding, Planting and Cultivating the Soil. 
Brookport, Ill., Dee. 8, 1909. 

EpiItoR CANNER: Neither high nor low prices, pure food 
laws or impure food laws will affect the canning man that has 
nothing to sell, and he can have nothing to can or sell unless 
it is grown for him, therefore how to best grow tomatoes for 
the cannery becomes a matter of vital importance to those 
contemplating undertaking the work but know nothing of the 
system. 

If not out of the province of THE CANNER, we would be 
pleased and greatly benefited by learning through your columns 
the most approved method of raising tomatoes from the plant- 
ing of the seed to the harvesting of the crop. 

Whether deep or shallow culture, best implements for same 
and how to keep in subjection the grass that springs up after 
the crop is ‘‘laid by.’’ Trusting we may be favored with the 
desired information and thanking you in advance, we are yours 
truly, LEEPER CANNING Co. 

[Editor’s Note: Tomato packers are invited to contribute 
to ‘*The Canners’ Clearing House’’ letters discussing the 
growing of tomatoes ‘‘from the planting of the seed to the 
harvesting of the crop.’’ An interchange of experience will 
be beneficial to everybody. Please favor us with your ideas. 
THE CANNER believes that it can promise its readers some 
interesting articles on tomato-growing. | 


Canned Goods Exhibit Held Under Auspices of Minnesota 
Food Department—Prizes to Be Awarded Annually. 
Lindstrom, Minn., Dec. 9, 1909. 

Epiror CANNER: I wish to eall your attention to the fact 
that the first canners’ exhibit at our State Fair was held under 
the auspices of this department and not by the Canners’ asso- 
ciation, as you had it stated in your journal. The intention 
is that the Minnesota Dairy and Food Department will here- 
after annually hold an exhibit at the State Fair of Minnesota 
eanned goods, also annually have a prize contest on canned 
products, giving the winners about $300 in cash prizes and 
testimonials of merit to others who come within a required 
rating as determined by three competent judges who have been 
appointed by the Department and hence are authorized officers 
of the law. 


I will give you full explanation later. We have a very 











CELEBRATED ROYAL GEM LIGHTING SYSTEM 


[Listed as Class C, National Board Rules) 
——— Adapted especially fer large buildings, such as stores, churches, 
halls, factories, warehouses, and for soldering purposes. 

Write for catalog and full description of the special features of this device. The 
double cartridges contain all the packing, which can be removed at will and the ma- 
chine always kept in perfect working order and the lights pure and bright. 

_. We manufacture lamps of every description, including largestreet mps for street 
lighting, wharfs, etc 


POYAL GAS LIGHT COMPANY 
27 W. Kinsie St. Chicago, Ill. 

















YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 
RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous, Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
\. and type renewals. Mechani- 
, cally designed and mechani- 
} cally built. Fully tried out in 
nine different factories in New 
_.% York State,season’08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. q 


Send for list of users, testimonials, etc. 


S. M. RYDER & SON, "!292"* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicage 
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unique law, a novelty in its way, but the main idea of it is 
that this Department will give the canning industry practically 
the same aid as has been done to the dairy interests of the 
state for many years past. 
Very truly yours, 
AuG. J. ANDERSON, 
Inspector. 


Shipments of California Products Via Tehauntepec—Lower 
Than Rail Rate—Shipments Would Be Made Over- 
land If Rate Were Reduced—Californians 
Cast Longing Eyes at Panama Canal. 


San Francisco, Cal., Dec. 10, 1909. 

Epiror CANNER: There has been considerable comment 
among railroad men relative to the shipment of California 
products via Tehuantepec route. 

In order that your readers may have full knowledge of how 
generally this route has been used for shipments of dried 
fruits, I have tabulated from the files of the Custom House 
the various steamer shipments for the months of July, August, 
September, October and November, 1909, including the prunes 
shipped on the ‘‘Ramses’’ which sailed December 2nd. Of 
course, these Custom House figures include some shipments to 
the Islands, China and Canada, but not in any very large 
amounts. They are sufficiently correct for the purpose for 
which I am utilizing them. 

As near as I can ascertain from the steamship lines, about 
25 per cent of the dried fruits shipped by steamer from the 
port of San Francisco to European points are forwarded via 
Magellan. The balance, 75 per cent, have gone forward by 
Tehuantepec route. 

The dried fruit shippers who have had experience shipping 
via Magellan are averse to sending large sized prunes or 
apricots of the better grades via this route, as the long sea 
voyage is detrimental to the keeping qualities. It was there- 
fore only the smaller sizes of prunes, and the cheaper grades 
of dried fruits which were consigned in this manner. 

On the opening of the Tehuantepec route, sample shipments 
were made to test it out, and these arrivals having proved 
satisfactory, the bulk of the business in dried fruits from 
the Coast has been routed via Tehuantepec. In my own ex- 
perience nearly all of the dried fruit shipments I have made 
have gone via rail to New York and thence by steamer. This 
season the California Selling Co., of which I am president, 
has shipped 2,500 tons of prunes alone, and only 2 carloads 
of this large quantity went overland. 

The rate via Tehuantepec figures out about 75¢ per hundred 
pounds. The rate via rail and steamer is from $1.20 or more, 
according to destination. The service via Tehuantepec has 
been perfectly satisfactory to shippers, and, at the prevailing 
difference in rates, they will continue to avail themselves of the 
water route. If the railroad companies would reduce their 
rate within 10e or 15¢ per hundred, there is no doubt but what 
the shippers from interior points would go back to the old 
plan of shipping overland, since a goodly portion of this dif- 
ference would be absorbed in their saving in local freights, 
drayages, state tolls, etc. 

When it is considered that more than 90 per cent of the 
European shipments of dried fruits have gone forward via 
steamer, it will readily be seen that California is casting 
longing eyes upon the finishing of the Panama Canal, which 
will mean that practically all her exports will go forward 
from California in unbroken bulk direct to destination. 

The figures which I have compiled are as follows: 


Apples, Dried. 


No. Pounds. Value. 


ASS SERS ey Bee Ee me er re 27,138 $ © 2,384.00 
PE, o.dan sa ernsin ide yarmeig acon 19,790 1,732.00 
en ene err 84,010 6,854.00 
I hte tis cals ale anon pcerkas 168,860 11,829.00 
NN? ae Nae a are alkene asia woe 57,625 4,006.00 





357,423 $ 26,805.00 


Apricots, Dried. 


July PS Ee ees, Ares tee ee oe 85,970 $ 7,796.00 
Ee dvcdiawe Cammiebin dad wnat 684,270 8,073.00 
ES, a. b cick. g age acs ae coe een 1,251,543 120,015.00 
| RS ee ee oe 269,560 25,006.00 
PR © Soo Beh aoe kn ees aces 304,130 30,905.00 
2,595,473 $ 241,795.00 

Peaches, Dried. 
EO PE ee ea ee pare 60,230 $ 2 777.00 
ME: 6.903 bie ks ta ticaeeenawes 87,950 3,844.00 
ME 6p ddtaurwinescancee cep 183,512 9524.00 
I al Sake, 6 ce Rc ah cae aie 172,795 9,743.00 
CO ee re eee . 186,020 10,586.00 
690,507 $ 36,474.00 

Prunes, Dried. 
A ee re ee ee 2,988,284 $ 66,372.00 
6.54 4a bbe ast evens Bee 72,442.00 
NE a kiQhss dee Belew kad oo 2d 4,284,747 23,845.00 
EE Oe Pe er Pea Pe oy Oe 13,322,673 486,068.00 
IE? ia 2M a daeicle hot diatoora 9,493,491 327,216.00 


December 2,000,000 54,000.00 





34,876,668 


Raisins, Dried. 


$1,129,943.00 





OU 56:34 pac ob kde REO ARR EER We pe 95,363 $ 4,794.00 
IE ae sida sath aah at ene ps moe 86,253 3,735.00 
nn ENO re pire 187,760 8 285.00 
I rnd oh ee a i ca Se dg $28,495 45,143.00 
RE PCr re ae ee Te eee 682,025 32,044.00 

1,879,896 $ 94,001.00 


Yours very truly, 
GEORGE H. Hooke. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trade-marks have been favorably 
acted upon by the patent office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Ft. Wayne, Ind. 

Serial No. 38,379. Words ‘‘Esquimaux Brand’’ and repre- 
sentation of an arctic scene and an Eskimo. Owner, Co- 


lumbia Rivers Packers’ Association, Astoria, Ore. Used on 
canned salmon. 

Serial No. 42,078. Words ‘‘Pride of Pentwater.’’ Owner, 
the Sears & Nichols Company, Chillicothe, Ohio. Used on 


canned fruits, berries, vegetables, sauerkraut and hominy. 

Serial No. 44,479. Word ‘‘Hoosier.’’ Owner, the Citizens 
Canning Company, Spiceland, Ind. Used on canned tomatoes. 

Serial No. 44,511. Word ‘‘Pelican’’ and representation of 
same. Owner, Ruge Brothers Canning Company, Englewood, 
N. J.; Appalachicola and Cedar Key, Fla., and Baltimore, Md. 
Used on canned oysters. 

Serial No. 44,849. Words ‘‘Re Umberto.”’ 
meyer & Arpe Company, New York, N. Y. 
macaroni, canned tomato sauce, canned 
canned fish. 

Serial No. 45,138. Word ‘‘Talisman.’’ 
Preserving Company, Santa Clara, Cal. 
fruits and canned vegetables. 

Serial No. 45,137. Words ‘‘Silver Flower’’ and _ repre- 
sentation of same. Owner, Pratt-Low Preserving Company, 
Santa Clara, Cal. Used on canned fruits and canned vege- 
tables. ; 

Serial No. 45,168. Words ‘‘Blair Extra Brand’’ in con- 
nection with a shield. Owner, Martin & Nurre Canning 
Company, Blair, Neb. Used on canned corn. 


Owner, Stroh- 
Used on canned 
vegetables and 


Owner, Pratt-Low 
Used on canned 




















ALBERT T. BACON 


Public Accountant 
31 LAKE STREET, - CHICAGO 


A clear understanding of past operations 
and present conditions is a prime necessity. 
Do you realize it? 














isn - Kye Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 
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The Frank Hamachek Ideal 
Viner Feeder 


WILL 
HELP 
YOU 










PATENT 
APPLIED 
FOR 


Save Labor 
Save Tender Peas 


Increase the Capacity of 
Your Viners 


Improve the Quality of Your Pack 


WILL YOU REFUSE TO MAKE THIS 
IMPORTANT SAVING? 


HOWI/IDEAL VINER FEEDERS THE HAMACHEK IDEAL HAS 


Will MAKE MONEY FOR YOU 


These machines, besides saving the wages of one man to each 
machine installed, will save a large percentage of those peas 
that are passing thru your viners unhulled, and that are 


STOOD THE TEST 


There are 28 Pea Canners using 131 of these machines, dis- 
tributed among the Canning Country from Canada to Utah. 
Thus far for the season of 1910 we have orders and promises far 





to exceed the total number of machines seld during 1908 and 


cracked and spoiled during your vining process. The peas saved 
1909. There must be some good reasons. 


are your choicest ones. 





The following is but a fair example of what the users of Hamachek's Ideal Viner Feeders say: 
MR. FRANK HAMACHEK, Kewaunee, Wis. Sturgeon Bay, Wis., Nov. 24, 1909. 
Dear Sir:—In 1908 we bought 12 of your Viner Feeders which gave perfect satisfaction. We found by actual test that your Feeders 
threshed the peas better than we had ever had them threshed before and that the capacity of the Viners is increased fully 20 per cent. 
We believe that the uniform feeding which the use of these machines insures gives better results not only as regards the getting of more 
of the peas out of the pods, but tends to prevent the cracking of the peas. The machines are constructed of good material throughout 
and the principle upon which they operate is perfect from a mechanical point of view. Our cost of repairs was practically nothing, as 
We had few breakages but no breakdowns. We think that the best thing we can say for your machines is that we ordered 6 more this 
year and now we have 18 Hamachek Ideal Viner Feeders which saved us this year $36.00 per day in labor alone. 
Very truly yours, CRARY CANNING COMPANY. 
(Signed ) R. W. CRARY, President. 


You owe yourself a duty to write for our Viner Feeder Catalog Today 


Frank Hamachek, “**“ Kewaunee, Wis. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 
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Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes—The reaction of tomatoes, so long looked 
for and prophesied by the packing fraternity, has evi- 
denced itself at last. Surely, emphatically and un- 
doubtedly, there is, from all indication, a revival of 
interest fn the festive tomato, after one of the worst 
tomato panics ever experienced. As a result, more 
than one packer is questioning himself today as to 
why he parted with his strictly standard product on 
the basis of 55 and 57% cents, f. o. b. factory, when 
it would have been so easy to have waited a little 
longer and obtained 5 cents per dozen more. Five 
cents per dozen is the packer’s profit; once parted with, 
it can never be regained, so far at least as that par- 
ticular given quantity is concerned. But the aforesaid 
did not only mean a parting with 5 cents profit, but 
10 cents per dozen loss as well. Those who adhered 
to the opinion that the time to sell tomatoes was not 
when they were selling at any such loss are con- 
gratulating themselves on their foresightedness; they 
see reason in the argument that there was no neces- 
sity for a “tomato panic,” that business was generally 
on the upward trend, that tomatoes were the only 
commodity selling below cost, and no matter how 
panic-stricken may seem tomato followers, they would 
await further developments which must come, though 
belated, like the predictions for winter weather, which 
have likewise also materialized, and which go hand-in- 
hand assisting the demand for the canned product, after 
the superabundance of green stuff has been dimin- 
ished thereby. During the past week, there has been 


a better inquiry for decidedly larger quantity of toma- 
toes from the East than has been exhibited for the 
last twelve months. Possibly the continued buying 
from western centers has tended to restore confidence 
among the eastern buyers, who have shown a re- 
markable lack of same since the money panic of 
The demand for off-grade standards during the past 
week strongly indicates the inability of eastern buyers 
to obtafn strictly standards at this price, or any quan- 
tity at 2% cents more. With this improvement of 
5 cents per dozen as an acknowledged starter, the turn 
which usually comes in a night is not improbable and 
those who have not sufficiently indulged at the oppor- 
tune time will only be able to console themselves by 
coming in at the eleventh hour on a higher rung of the 
ladder, which is the price for having tarried too long. 
Those who have been wanting grades of the better sort 
for their private label are also on the “anxious bench” 
—their best friend brokers are unable to fill their 
orders and new instructions are passed to second hands 
to obtain quickly, liberally and at the best possible 
price. The scarcity of unlabeled goods is generally 
a forerunner of the same position so far as packer’s 
label and similar grade is concerned. Buyers continue 
to show a preference for grades of a better sort, and 
since quantities of this kind are firmly held, there is 
still a hesitation before the surrender. Should the 
big fellows in the West give the wheel another turn, it 
is dollars to doughnuts that the packers who have held 
tightly on to the rope will be lifted at last within the 
realms of daylight, while those who have parted lib- 
erally with their holdings will have nothing but ex- 
perience for their haste. It is only necessary to add 
in the way of a suggestion to the jobber who is still 
likely to require round lots of tomatoes that the pre- 
ponderance of evidence is in favor of much higher 
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The above is a halftone reproduction of a fine photograph of the exhibit of W. R. Roach & Co., of Mart, Mich., at the Land 
Show at the Chicago Coliseum. . R. Roach & Co. had the only canned goods exhibit at the show, which the Chicago “Tribune” 
estimated was visited by 300,000 people in the two weeks during which it was open. A few cans of California fruits and 
asparagus and Utah tomatoes were shown among the various products of those states, but Roach’s was the only exhibit of canned 
er exclusively, showing the enterprise of the head of that big Michigan canning concern. From an advertising standpoint Mr. 

Oach assures THE CANNER that his Land Show exhibit came fully up to his expectations, as opportunity was given daily 
to the demonstrators connected with the display to talk the merits of ‘“‘Hart’’ brand canned fruits and vegetables to hundreds 
of interested people. 
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STECHER 
QUALITY 
LABELS 


ARE THE CHEAPEST IN THE END 


Novel and catchy designs 
Artistic and attractive colors 


THE KIND THAT HELPS TO SELL 


Now wou Id be a good time to 


talk about that new label you 
are going to use next year 


Stecher Lithographic Company 


ROCHESTER, N. Y. U.S.A. 
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prices, and that the little excitement in the way of a 
5-cent per dozen advance is possibly only a forecast 
of the hurricane which may follow. 


Thomas J. Meehan & Co., Baltimore, Md. 


Developments in the tomato market here this week 
were less interesing, as compared with the week pre- 
vious, but, all the same, they were of a character to 
encourage the holders to anticipate a broad, active 
market for that article after the new year is fairly 
started. It was the one active line of canned goods, 
though, of course, the large buying reported last 
week overshadowed the dealings in them this week. It 
is the continued buying for prompt shipment, to meet 
actual requirements, that forms the chief basis for 
the belief that the new year has something good in 
store for the patient owners of tomatoes, especially as 
the demand comes from all four sections of the coun- 
try. While there has been no actual advance in the 
prices, the week closed with a decided feeling that 
something good is liable to happen at any time in the 
tomato market, and it is not altogether a case of the 
wish being the father to the thought. The demand 
appears to be extending to No. 2 tomatoes, which, 
like No. 10 tomatoes, have been rather neglected for 
some time. 

String beans are quite firm and fairly active, but 
the remainder of the list of vegetables was dull all 
week, nothing more than the usual run of everyday 
assorted orders for small lots coming in. In that 
respect the month of December is simply duplicating 
its previous record, and nothing different is expected 
until after inventory time. If all that is reported 
about the statistical positi m of canned corn proves to 
be true, the present prices of that article will look 
cheap next spring. The annual official statistics of the 
pack of tomatoes and corn in 1909 are expected to be 
published next week. 

It was a dull week for canned fruits of all kinds, 
and were it not for the fact that the stocks held 
here are so small, comparatively, the prices would 
have weakened, perhaps. As it is, there are no changes 
in quotations to mention, 


Baker & Morgan, Aberdeen, Md. 

Corn—The market on corn is steady and we are 
booking business right along at 75 cents for Maine 
style corn and 80 to 85 cents for whole grain shoepeg 
corn. We have one lot of shoepeg corn, in aluminum 
lacquered cans, which we will sell at 77% cents, less 


114 cents, f. o. b. Aberdeen. The corn is first-class 
quality. Send us your orders while we have thie lot, 


COMPLETE REORGANIZATION OF W. S. KNIGHT & Co. 


A complete reorganization of the old Chicago bro- 
kerage firm of W. S. Knight & Co. has been agreed 
upon, to become eftective January ks: 3610. lohn 


Syme, who has had. charge of the firm’s large sugar 
business, and exercised general supervision over other 
departments, has retired from the firm to enter business 
with W. H. Eagle, who until about a vear ago was 
actively identified with W. S. Knight & Co. The new 
concern, which, we understand, will be known as 
Syme, Eagle & Co., will open offices in Chicago at an 
early date. 

A new set of officers for W. S. Knight & Co., with 
the exception of Mr. Le Furgy, the president, have 
been elected. They are: L. R. Le Furgy, president 
and treasurer; Herbert Smith, first vice-president; 
I’. C. Wheeler, Jr., second vice-president, and Harry 
Salmon, secretary. ; 

The business of W. S. Knight & Co. will be the 
same as they have heretofore conducted, excepting 
that Mr. Svme will transfer the sugar account to the 
new firm, Syme, Eagle & Co. 

Herbert Smith will continue in charge of the large 
dried fruit business of Knight & Co.; Harry Salmon 
will handle the rice, and the firm’s growing canned 
goods brokerage business will in future, as for a year 
past, be managed by I. C. Wheeler, Jr., who has done 
much to build up this branch. Mr. Wheeler will also 
act in a sort of supervisory capacity, taking Mr. Syme’s 
place in this respect. With the energy and progres- 
siveness of the men represented in W. S$. Knight & 
Co.’s new officers, THE CANNER sees a bright future 
for that old established Chicago house. 


CHICAGO CANNED PRODUCTS EXCHANGE INCOR- 
PORATES. 

The Canned Products Exchange, Chicago, has been 
incorporated at Springfield with $1,000 capital. The 
articles of incorporation state that the objects are to 
conduct a general canning, preserving, manufacturing 
and merchandising business. The incorporators were 
John L. Hopkins, George L. Schein and W. A. 
Hansen. 


The Clark canning factory at Ridgely, Md., was de- 
stroved by fire on Monday, December 6. The loss 
amounted to about $10,000; no statement as to in- 
surance given. 














E. have closed the canning season and 
our New Sterilizer worked perfectly; at 
35 minutes cook corn was sterilized 


perfectly. Wehad no corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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PAY DAY Comes EVERY DAY if 


: “ you drive your machine through 
CANNING BOXES “THE REEVES” 
BOX SHOOKS VARIABLE SPEED 
TRANSMISSION 




















IF YOU ARE NEEDING 


Boxes. 


Telephone us and we will ship 


them immediately 


Made up boxes always in stock 
for quick shipment 





It pays for itself in a short time, then pays 
you daily dividends for the rest of your 


~ lifetime, by givi just th d 
Bell-Coggeshall Box Co, 1h | Mose; a Stet "is "tsee wrod’ st 


work and the most of it. 
Louisville, * Kentucky Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 


HOMINY MACHINERY 


We make a full line of Hominy, Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


Incorporated 









































These machines can be arranged intercom- 
municating and form a continuous line. 








The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 








We furnish-formula and directions to users 
of our machines. 











For further particulars and list of users, address 


Sprague Ganning Machinery Co. 


Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICACO 


SPRAGUE HOMINY HULLER 
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Canned Goods Notes ose ose 








The Waterloo Canning Corporation, Waterloo, Ia., recently 
purchased the corn cannery at Dyersville, Ia. 

W. R. Roach & Co. are considering the advisability of put- 
ting in a branch canning factory at Garden, Delta County, 
Mich. 

According to a report from Dundee, N. Y., it is considered 
certain that a new fruit and vegetable cannery will be estab- 
lished there next spring. 

The tomato pack of the Orange County Preserving Co. at 
Anaheim, Cal., this season was 20 carloads, which was con- 
sidered a successful season. 

Plans are being made by the Modern Agriculture Asso- 
ciation to erect a cannery three miles west of Millville, 
N. J., on the Bridgeton pike, to be run co-operatively. 

There is some talk of the establishment of a kraut and 
canning factory at Hallettsville, Tex. The enterprise hinges 
on the ability of its backers to secure sufficient acreage. 

Beans will be added to the pea, tomato and cabbage crops 
to be grown for the Greeley, Colo., canning factory next 
season. It is understood that a large acreage of peas will 
be put in, 

It is reported that the P. Hohenadel, Jr., Canning Co., 
which recently purchased the cannery at Rockford, Ill, will 
spend several thousand dollars in enlarging and thoroughly 
modernizing the plant. 

A report from New Church, Va., says that the Eden Mfg. 
Co., with a capital stock of $25,000, has purchased a site on 
the New York, Philadelphia & Norfolk Railroad near Eden 
railroad bridge, and will erect a planing mill and canning 
factory for the packing of tomatoes and sweet potatoes. 

The Monticello, Ia., Express of December 9 contained 
the following item: ‘‘The Monticello Canning Co. has de- 
elared an annual dividend of 8 per cent to its stockholders. 
The company has had a successful season under the super- 
intendency of Charles Foster, who has made good in every 
particular. ’’ 

THE CANNER is in receipt of the following report from 
Ottawa, Kan.: ‘‘V. J. Groves, manager of the Ottawa can- 
ning factory, returned Saturday from a three months’ busi- 
ness visit in Pennsylvania. While away he disposed of his 
general store in Lawrence county and will now devote his 
time to the local eanenry.’’ 

Jones Brothers & Co., of Louisville, Ky., preservers and 
eanners, have merged interests with Torbitt and Castleman 
and the Goodwin Preserving Company, also of Louisville. 
The name of the consolidated company is Jones, Castleman 
& Blakemore. Extensive improvements are announced for 
their Denver plant. James C. Lewis will remain in charge 
and William A. Heath will continue to manage the sales 
depot. 

The new buildings of the F. O. Keene Canning Co. at 
Freeport, Ill., are reported nearing completion, and it is 
expected that they will be finished by the 1st of January. 
After the completion of the buildings the machinery and 
other equipment will be installed. In this connection a 
report from Freeport says: ‘‘The new factory, it is ex- 
pected, will be ready for occupancy in the spring. Mr. 
Keene is making visits in Rochelle and other places, getting 
ideas regarding new machinery and other facilities.’’ 


The clam canning season has opened in Maine. A report 
from Eastport says that the sardine canning factory con- 
ducted during the past season by Paine & Hume having 
been secured for the winter months for the Underwood Can- 
ning Company of Jonesport, who have located here in past 
seasons and usually employ from 100 to 150 hands for about 
three months. A number of the boatmen of Passamaquoddy 


bay are getting in readiness for early trips along the coast 
for clams, which wil! be in demand early next week, and the 
new industry will be welcome to many in the Fourth ward 
where the factory is located.’’ j 

The Salina, Kan., Union of a few days since contained 
the following: ‘‘Just now there are before the city of 
Salina two factory propositions. These were introduced at 
a short session of the Commercial Club held on Tuesday 
evening. The first was the canning factory proposition, 
John Lamotte, of Pueblo, Colo., who wanted to establish the 
factory here, was present and made a short address. He 
stated that he was at present in Colorado but that of the 
ten last crops he had lost seven. He thought Salina an 
ideal location. He wanted to erect a factory with a capacity 
of about 12,000 cans per day. He would can tomatoes, corn, 
pumpkin, hominy, ete.’’ 


Jobbing Notes 














The W. F. Taylor Co. has been succeeded in the wholesale 
grocery business by the Taylor-Neilson Company, of Shreve- 
port, La. W. F. Taylor is president of the new concern and 
C. L, Neilson is secretary and treasurer. 

G. E. Bursley & Co., wholesale grocers of Fort Wayne, 
Ind., have incorporated with $300,000 capital stock. The 
president will be James M. McKay, Frank K. Safford is 
slated for the vice-présidency, while Frank L. Smock will be 
secretary and treasurer. 





Personal Paragraphs 





Mr. Adams, of the Albany Canning Company, Al- 
bany, Wis., was in the city Saturday. 

N. L. Bunnell, the well known Ohio packer and 
editor, was a welcome visitor to THE CANNER office 
Saturday. 

The firm of Danaher & Heller, merchandise brok- 
ers, of Milwaukee, Wis., has been dissolved. The 
business will be continued by Nathan M. Heller. 

G. M. Ahrons, representing the Houston Pack- 
ing Company, is in New Orleans on a business trip, 
and may spend the Christmas holidays in that city. 

Francis P. McColl, vice-president of the Sea Coast 
Canning Company, spent a few days in New York, 
with headquarters at the offices of U. H. Dudley 
& Co. 

J. T. Delaney, representing the Butler chain of 
stores in New York City, spent a day or two in Chi- 
cago during the past. week, leaving on Saturday for 
points west. 

Walter Weil, of Miller Bros. & Co., Baltimore, 
spent Friday and Saturday in the Chicago market, 
making his headquarters with Messrs. Grant, Beall 
& Co., local representatives of Miller Bros. & Co. 

J. N. Parker, of Cobb & Yerxa, Boston, was a vis- 
itor in the New York market on Wednesday last. Mr. 
Parker was looking over the local canned goods situ- 
ation with a view to forming an opinion for use after 
the turn of the year. 

















ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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SEED 


GROWERS OF 


SEEDS FOR CANNERS 


That’s our business, and we're on the job all 
the time --- giving our stocks the best of care 


OUR THREE HOBBIES: 


Peas, Beans, Sweet Corn 


Address inquiries — MILFORD, CONN. 


In Telegraphing use Armsby’s Code. 








ILFORD, CONN. 
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‘J. Eloyd Jones, president of the United States Can- 
ning Company, of Buffalo, was in Chicago a few days 
ago. This company has recently purchased -the plant 
of the old Erie Preserving Company. Mr. Jones is 
full of life and fun as uspal. 

Robert E. Small, who for some years has been the 
treasurer of the J. K. Armsby Company, is to sever 
his connection with that house, having recently sent 
in his resignation. Mr. Small informs THE CANNER 
that he has not as yet decided upon his future course, 
although he has received a number of propositions. 
Neither has Mr. Small decided when he will leave the 
Armsby Company, in which he is still an officer and 
stockholder. 

Harry Balfe, head of the firm of Austin, Nichols 
& Co., of New York, asserts that the manufacturing 
jobbers who have been at odds with the specialty 
manufacturers over the matter of contracts, are win- 
ning out on the fight for a quantity price. He says 
that when his firm buys canned goods from the pack- 
ers it.does not pay the same price for 10,000 and 
20,000 case lots as it does when it buys a carload lot. 
The issue on the question of limited prices and the 
specialty manufacturers’ contract has involved several 
of the big jobbers in Chicago and St. Paul. The out- 
come of the fight is being watched closely by the sev- 
eral factors in the trade here. 

Among the visitors to THe CANNER this week was 
George Clark, of the Clark-Horne Brokerage Com- 
pany, of McAlester and Muskogee, Okla. Mr. Clark 
is a type of the hustling, enthusiastic young business 
men who are rapidly developing the new state of Okla- 
homa. “The outlet for canned goods in that section 
of the country has expanded wonderfully during the 


past several years,” satd- Mr. Clark, in conversation 
with THe Canner. “Only a comparatively short 
time ago a jobber in our territory would buy, for in- 
stance, about 200 cases of peas at a time, whereas or- 
ders for several carloads are frequent now.” Mr, 
Clark considers the business outlook very bright in the 
Southwest. 

Messrs. Walter A. Frost and C. E. Newton, of 
Reid, Murdoch & Co., who went to Washington last 
week as the representatives of the National Canned 
Goods and Dried Fruit Brokers’ Association and the 
wholesale grocery trade, respectively, to appear before 
the federal food officials in connection with certain 
questions which were the outgrowth of the importa- 
tion into the United States of foreign kinds of 
cured fruits, returned at the end of the week. The 
result of the committee’s visit to Washington was 
satisfactory. The matter in question is _ being 
threshed out thoroughly, and the department officials 
are disposed to do everything that they can to foster 
the interests of the merchants of the country. 

QUITS CANNING FOR PICKLES. 

The Pueblo Canning & Preserving Company, of 
Pueblo, Colo., are planning to discontinue the can- 
ning branch of their business and give their atten- 
tion in future to the manufacture of pickles, ete. 

F. M. CAMPBELL COMPANY INCORPORATE. 

The F. M. Campbell Pure Food Company, Chi- 
cago, have incorporated at Springfield, Ill., with $100,- 
000 capital stock, to manufacture and deal in canned 
soups and other foodstuffs. The incorporators were 
IF. M. Campbell, W. S. Reed and L. Clark Wood. 











Corrugated Fibre Box Board 1» 
Corrugated Fibre Board Boxes 











The Box shown in the above illustration was designed to meet a demand 
for a case to carry safely glasses of jelly, jam or other breakable commodi- 
ties. It is made of strong corrugated fibre board, and is of a resilient na- 
ture that enables it to resist the severest strains. We have never heard 
aught but praise for it. 


The Hinde & Dauch Paper Company 
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GARDEN CITY CANNING COMPANY 


CANNING AND EVAPORATING OF ALL KINDS 
OF FRUIT, TOMATOES, ETC. 


Provo, Utah, Nov. 23rd, 1909. 


U. S. Gas Machine Company, 
Muskegon, Michigan. 


Gentlemen: In reply to yours of a few days ago, will say 
the machine installed last year has been a great money saver 
for us and we have never had to wait a minute for capping 
steels to get hot. We would not try to get along without this 
machine for twice what it cost and when we are in the market 
for another gas machine, we will call on you for it. 

Yours very truly, 
GARDEN CITY CANNING COMPANY, 
Per N. J. Knight, Manager. 























FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


I 
.ANSING B. WARNER, Attorney and Mamager FRANK VAN CAMP, Chatrman CHAS. 8. CRARY, Treasurer 
ndianapotis, Ind. oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. 8. ROACH 
CHICAGO a te 


L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








FIRE INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


Fog full information, address 


LANSING B. WARNER, Attorpmey and Manager 
§ Wabagh Avenue, CHICAGO 
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Want Advertisements. 


Te Iaeure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 
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POSITIONS WANTED. 














WANTED—Position as superintendent. Pack peas, corn, 
tomatoes and other lines. Understand Hawkins and Max Ams 
machines. Address ‘‘Box 703,’’ care THE CANNER. 


FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 


FOR LEASE—We wish to lease our factory to the right party 

and take all the pack. You must have sufficient funds to 
guarantee good faith. We are situated in the best tomato 
section of Indiana. We have other business that requires our 
attention. Address ‘‘Mutual,’’ care THE CANNER. 








WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
**K. M.,’’ care THE CANNER. 





WANTED—A manager and a processor of twenty years’ ex- 

perience wish to correspond with parties in need of an expert 
corn and pea packer. Capable of taking entire charge of busi- 
ness; either old or new plant, or will assist in promoting one. 
Will take stock if desired. References furnished and required. 
Address C, and P., care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—An experienced Processor, one who understands 
canning beans, making of catsup, Chili Sauce, ete. Good 
opportunity for the right party. Address ‘‘K.,’’ care THE 
CANNER. 





WANTED—A well established canning company wants a first- 

elass mechanic who understands all kinds of conveyors and 
canning machinery, and the packing of kraut, peas and corn. 
Address ‘‘A,’’ care THE CANNER. 














WANTED—At once, a competent manager and processor who 

ean and will take stock himself in canning corporation and 
superintend building of a modern canning factory and pickling 
plant with ample capital backing. Plant wili be located in 
one of the best truck and fruit growing sections of the Gulf 
Coast of Texas. Party must be capable of taking entire charge 
of business; references exchanged. Address Theo. F: Koch 
& Co., Binz Bldg., Houston, Tex. 








MISCELLANEOUS. 


WANTED—One to five cars No. 3 standard tomatoes for 
first half January shipment. Submit prices and samples. M. 
E. Gillis, Mdse. Broker, Memphis, Tenn. 








WANTED—To rent a Wisconsin pea canning plant with the 
option of buying. Must be favorably located. Address ‘‘F. 
I.,’’? care THE CANNER. 


WANTED—Several Model M Corn Cutters. State year made, 
whether right or left hand, present condition and lowest 
eash price. Address ‘‘Indiana,’’ care THE CANNER. 





MACHINERY. 


FOR SALE AT A BARGAIN. 

We have decided to give our attention almost exclusively to 
the manufacture of pickles, condiments and ‘kraut, and offer 
for sale all our canning machinery consisting of the following, 
all of which is in first-class condition: 

1 Hawkins capping machine complete. 

1 Plummer tomato filler for No. 21%4 and No. 3 e¢ans. 

1 Baker’s grasshopper tomato scalder. 

4 Baker’s horizontal process kettles with thermometers and 
steam gauges. 

1 Baker’s 50-gal. open iron kettle. 

} Baker’s wagon trucks with 8 basket crates. 
64-ft. chain conveyor, pulleys and gears complete. 
rotary tomato peeling table for 50 peelers. 
3-barrel gas machine (underground carburettor). 
No. 3 blower and piping complete. 

New Century apple pearers. 

Monitor string bean grader. 

Monitor string bean cutter. 

Monitor string bean filler. 

copper jacket kettle, Fig. 1. 

hand fire pots. 

sets steels. ; 

Lot shafting, pulleys, ete. 

Part of this machinery has been used only one year and is 
practically new. The Pueblo Canning & Preserving Co., 
Pueblo, Colo. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. ; 

These machines have all the new improvements, and we guar 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Compaay, 

Westminster, Md. 


FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 
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WANTED—I am in the market for a corn canning plant situ- 

ated in the Middle West. I want a two or three-line plant 
in good condition; want to operate it next season. Here is a 
chance for one of those packers who are complaining that they 
*fean’t make money in the canning business’’ to get rid of 


his plant. Describe fully condition of machinery and name 
your price in first letter. Address ‘‘R. R. 250,’’ care THE 
CANNER. 














FOR SALES" 








FOR SALE--Latchford tomato-peeling system complete, with 
two scalders and four coring machines. Capacity, 48 peelers. 

In first-class condition, used one year only. McMeans & Tripp, 

607 State Life Bldg., Indianapolis, Ind. 


FOR SALE—. sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 


Darian 











FACTORIES. 





FOR SALE—Canning factory, complete; practically new; 
in the best fruit and vegetable section of the state. Must be 
sold at once. A snap for some one. Write A. W. Westlake, 
Sec’y, Hennessey, Okla. 





FOR SALE—Canning factory in heart of the best tomato 
country. Apply G. M. Roudebush, Newtonsville, Ohio. 


SEEDS. 


FOR SALE—2,00@ pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice Alaska and sweet peas. The leading can- 

ners are getting their seed peas from this famous pea belt 
of Kewaunee and Door county, as they get the best results. 
Write for price and samples. Algoma Peas Co., Algoma, Wis. 
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Have you ever noticed 
how success is imitated? 


We are the originators of the one pipe system, which has proven its 
value to the canning industry. As the 20th Century Gas Machine 
is the only one that will make an absolutely uniform quality of 
Gas, regardless of the changing consumption, it is the only Machine 
that will operate perfectly with the one pipe system. Permit 
us to demonstrate and prove this statement in your factory at our 
expense. The Machine is permitted to be installed in your 
main factory building without affecting insurance rate. 


DURABLE, RELIABLE, SAFE 
CHEAPEST AND MOST EFFICIENT SERVICE. 


“Buying any but a 20th Century Gas Machine to save money is like stopping a clock 
to save time.”” The difference in service quickly overcomes any difference in price. 


The C. M. KEMP MFC. COMPANY 


BALTIMORE, MD. 






































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 





Link Belt Conveyors flight, no laps or rivets. 
CONVEYORS Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt eet | ome with either link belt- 


ry ing or 
ELEVATORS | Package Elevators 


Elevator Buckets of all kinds 


at Shafting, Pulleys and Bearings. 
é RANS- Machine Moulded Gears—iargest list of patterns 
MISSION in existence. 
“CALDWELL MACHINERY ( Machiner: for } Rope Drive using wire or 


SHICAGO Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in eur line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Churew Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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CHARLESTON, 8. ©, AS SALMON DISTRIBUTING 
POINT. 


A press dispatch from Charleston, S. C., says: 

“The growing advantage of this port as a Southern 

distributing point is illustrated by one of the biggest 
shipniénts of canned salmon ever made to a port south 
of New York, which is due to arrive in Charleston to- 
morrow. The cargo consists of about 110,000 cases, 
and its valuation is estimated at about $500,000. The 
freight alone is estimated.at $35,000. It will be the 
first shipment of salmon that has arrived at this port 
this season, and the entire cargo will be discharged 
here. . 
“A few months ago New York received a shipment 
of 108,000 cases. That was the largest cargo that ever 
entered an American port up to that time. There was 
quite a demonstration in New York when the cargo 
arrived, but Charleston’s cargo is said to be even 
larger. 

“A large portion of the cargo of salmon is for 
Charleston jobbers. The rest of the cargo will be dis- 
tributed to large jobbing points in the states of North 
Carolina, South Carolina, Georgia, Alabama and as 
far west as Tennessee and Kentucky. About one-half 
of the cargo was shipped by the J. K. Armsby Com- 
pany, represented by the firm of A. Tobias’ Sons & 
Co. 

“Last year was the first time that cargoes of salmon 
were shipped to this port. Two cargoes came, one of 
about 40,000 cases and the other of. about 50,000 
cases. 

“Another salmon cargo is on its way here. The San 
Mateo left Seattle on the 24th of last month. She has 
a net tonnage of 1,929 tons, and her gross tonnage is 
2,926 tons... Her home port is San Francisco.” 


VIRGINIA CANNERS HOLDING THEIR TOMATOES. 


The Moomaw-Horton Company, of Roanoke, Va., 
write as follows: “Packers realize that there is a de- 
mand for tomatoes, and they are not in this state 
urging sales. They are perfectly satisfied to wait for 
conditions and developments, and unanimously feel 
that the market must do better. We are frank to 
say that, in our judgment, the tomato market will 
shortly after the first of the year turn in favor of the 








packer very materially. It is impossible, according to 
our views of trade conditions, that this commodity 
should continue to sell at, in a. great many casés, below 
cost of production. We are having inquiries, and 
booking some business for tomatoes, shipment ‘buyer’s 
option during January, and to be billed when shipped, 
and we could possibly put through a little more busi- 
ness on this basis at 60 cents net for No. 3 stand- 
ards.” 


NEW YORK PICKLE INDUSTRY. 


“The cucumber industry is becoming popular,” 
writes C. H. Ackley in American Agriculturist, “in 
central New York. Pickle factories have been erected 
during the past five years at Cicero, Central Square, 
New Haven and Parish, besides small pickling stations 
at other places. From these the pickles are shipped to 
the larger factories to prepare them for market. Per- 
haps the largest of these factories is owned by the C. K. 
Sherwood Company, of New York. It is situated at 
Parish. This factory was built during the season of 
1908 at a cost of $10,000, and has a storage capacity 
of hundreds of tons. The company has recently in- 
stalled bottling works to work its product up at this 
plant instead of shipping it to the New York plant as 
has been done heretofore. A great many of these 
companies are also installing machinery for working 
cabbage up into sauerkraut. 

“The prices paid for pickles range from $8 to $22 a 
ton, depending on the size. The pickle crop was very 
poor this season, due to the long drouth and cool 
weather which followed. The average yield was about 
three tons an acre. Occasionally a farmer raised as 
high as seven tons. During a good season cucumbers 
will yieid from six to ten tons an acre.” 


NO NEW CANNERY AT DUNDAS. 


The report that the Dundas ( Wis.) Canning Com- 
pany are erecting a new canning factory is erroneous. 
The ‘plant contemplated is for the manufacture of 
woodenware, cheese boxes, butter tubs, etc. The same 
individuals are interested in both enterprises, which 
probably led to the incorrect report. 
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deliver them ready for piling in two minutes. 








using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 


_ The Hughlett Can Lacquering Machine 





The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 













Distributes an even coat of lacquer over whole sur- 

















‘THE CANNER AND DRIED FRUIT PACKER. 47 











THE COLBERT ROTARY TOMATO FILLER 


This machine has a capacity of up to 66 cans per minute. 


SPECIAL FEATURES: 
SINGLE FEED---Automatic Measuring Device adjustable for any 


amount of fill desired; change in fill can be made without stopping machine. 
Takes No. 2 and No. 3 cans up to 6 inches high. 

Collapsmg Funnels and Collapsing Plungers obviate damage to the goods. 
Works in automatic line with Hawkins Capping machine. 


Saves labor, saves fruit and makes a better finished product. 


Four machines operated in season of 1909. 
Two by GREENABAUM BROS., Seaford, Del. 
One by J. T. POLK CO., Greenwood, Ind. 
One by FAME CANNING CO., Tipton, Ind. 


TESTIMONIAL 


Greenwood, Ind., October 5, 1909. 
Sprague Canning Machinery Co., 

Chicago, Ill. 

Gentlemen :—In reply to yours of the 2nd inst., will say that our experience with the Colbert Tomato 
Filler has been more than satisfactory. The quality is certainly greatly improved and a big gain in 
quantity is also secured. ‘These two features are more important to us than the quantity it will turn out, 
although that is no small consideration as we run the machine 50 to 60 cans per minute with excellent 
results. In our opinion the trade are to be congratulated on finally getting a practicable machine built 
on thoroughly scientific principles. Very truly yours, 


(Signed) J. T. POLK CO., 

Per Ralph Polk, Vice President. 
At the Greenwood, Indiana factory, the Colbert machine was used packing Standard Tomatoes 
after stock had been picked over for extras, and cans aimed to weigh 40 ounces after filling. 
The Colbert Filler netted 20 cans from each 46 Ibs. peeled stock against the ‘‘M & B”’ Filler, 18 cans 
from each 46 lbs. peeled stock. 
Both styles of filling showing equally well filled cans when cut. 
Variation in weight per can less than % ounce. 





At the Tipton Indiana factory the Colbert machine was used packing Standard Tomatoes from run 
of stock; cans aimed to weigh 40 ounces after filling. 

The Colbert machine netted 56 cans from each 120 Ibs. of peeled stock, against the ‘‘——’’ Filler 53 
cans from each 120 lbs. of peeled stock. 

Variation in weight of cans from Colbert Filler about 3% ounce; Cans from the other filler showed vari- 
ations up to 2 ounces per can each way from the 40 ounce weight aimed at. 

Average speed of Colbert Filler at this factory was 52 cans per minute. 


The following letter covers the experience with the machine at Seaford, Del. 


Seaford, Del., Oct. 16, 1909. 
Sprague Canning Machinery Co., 

Chicago, Ill. 

Gentlemen :—We take pleasure in handing you herewith settlement for the two Colbert Rotary Tomato 
Fillers and two Sprague Universal Liquid Fillers, which we have used during the tomato pack this year. 
Accepting your guarantee that you will before the opening of the 1910 pack add to these machines all 
improvements which the experience of this season showed to be advisable. 

The principle of these machines is all right and away ahead of any Tomato Filler previously made. 
It is exactly what the packers have been calling for,—a machine of large capacity. (Ours ran at 50 cans 
per minute and upward), which will measure the amount of Tomatoes required for each can and place the 
Tomatoes in the can with the least possible damage to the fruit. ‘The machines also make a saving in 
Tomatoes, filling more cans to the bushel than the ordinary fillers do, and the appearance of the goods is 
much better when the can is opened; in fact, it compares with hand packing and at much less cost. 

The result of exhibition made with these Fillers this season should be that you will be able to sell 
all the machines of this type that you care to turn out next season. We compliment you sincerely on the 
great advance made in the art of filling Tomatoes into tin cans, and with best wishes, we remain, 

Yours very truly, 
(Signed) GREENABAUM BROS. 


At the above factory variations in amount of fill were made as desired; maximum fill demonstrated same 


result of saving as at other points. For further particulars, address 
Sprague Canning Machinery Company, 
DANIEL CG. TRENCH & CoO., 5 Wabash Avenue, 


General Agents CHICAGO, ILLINOIS 
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TALKING THE GOOD QUALITIES OF CANNED HOM- 
INY AND SAUERKRAUT. 


The Christmas number of “The Better Half,” the 
new name of the little magazine’ published by the 
Empson Packing Company, of Longmont, Colo., 
primarily for the purpose of telling housewives how 
good are Empson’s canned products, says about that 
concern’s canned hominy and sauerkraut : 

“A few words regarding Hominy ; then we will stop. 
Empson’s Ye Old Fashioned Hominy served with ham 








An advertiser who uses space in ‘‘THE CANNER’’ 
tells his story to the users of machinery and supplies 
of every description EVERY week. There are few 
canners of any size who are not regular readers of 
‘*THE CANNER.’’ 














or bacon makes a meal to very repletion. When one 
wants a hurry up meal, it fills the bill as acceptably 
as potatoes—with this advantage, a most agreeably de- 
lightful change. The food value in hominy runs high: 
A can of Empson’s Hominy contains greater food value 
for the price than any other article packed in tin cans. 

“The food values contained in a food may interest 
some. It should interest all in these days of soaring 
(spell it either way) prices. And then, Empson’s 
Hominy is the same in price as it was years ago—when 
it first was put on the market. 

“And just a moment—Empson’s Cooked Sauerkraut 
comes in cans, and just as full as they can be filled. 
Made the good old German way—in fact, we sent to 
Germany and got all the machinery necessary for cut- 
ting cabbage on that peculiar German slant. 

“A silver-like shred— a sign of honest fermentation. 
(All darkly colored kraut is falsely forced, quick made 
kraut—a kind of colored proposition in the woo—we 
should say can.) 

“Just put the can in boiling water for fifteen min- 
utes—then open and serve. In this way you have no 
odor—which only is evident in cooking kraut. And 
salted just right. Not doused and soused—just a wee 
tiny suspicion of salt, that’s all. 

“As the old German comedian had it: ‘Sauerkraut 
vas bully und sauerkraut vas fine.’ One can eat Emp- 
son’s all the time.” 





APRICOTS IN LIGHT SUPPLY. 
Cured apricots are in very light supply in all posi- 
sitions, and a firm feeling rules, although the present 
demand is limited. 


HAVE PLACED ORDERS FOR UNITED STATES 
GAS MACHINES. 

THe CANNER has received from the United States 
Gas Machine Company, of Muskegon, Mich., the be- 
low list of well known canners who have placed orders 
for their gas machines. This list, they say, is in ad- 
dition to the list in their booklet : 


Holland-American Fruit Products Co..... Decatur, Ark. 
Kuner Piekle Company......c.scsccccece Denver, Colo 
Idaho Canning Company................ Payette, Idaho 
a De PS CA are dan dos Udusewse decor Belvidere, Ill. 
Waukesha Canning Company .......... -Hampshire, III. 
Iroquois Canning Company.............. Onarga, Ill. 

ae ge ee err ere ce Warrensburg, Ill. 
Cayuga Canning Company............... Cayuga, Ind. 
Waukesha Canning Company............ Frankfort, Ind. 
Franklin Canning Company............. Franklin, Ind. 
J. T. Polk Canning Company............ Greenwood, Ind. 
Kokomo Canning Company.............- Kokomo, Ind. 
Van Camp Packing Company............Martinsville, Ind. 
Pekin Canning Company................ Pekin, Ind. 
Shirley Canning Company............... Shirley, Ind. 
Wabash Canning Company.............. Wabash, Ind. 
Hamilton County Packing Company..... Westfield, Ind. 
Elgin Canning Company................ Elgin, Iowa 
Keokuk Canning Company.............. Keokuk, Iowa 
Iowa Canning Company................. Laporte, Iowa 
Mt. Pleasant Canning Company......... Mt. Pleasant, Ta. 
Van Camp Packing Company............ Perry, Iowa 
Waterloo Canning Corporation........... Waterloo, Iowa 
| EP er rr Portland, Maine 
McCullough Syrup & Pres. Company..... Houston, Texas 
Garden City Canning Company (2)...... Provo, Utah 
Utah Condensed Milk Company.......... Richmond, Utah 
Springville Canning Company........... Springville, Utah 
Van Camp Packing Company............/ Algoma, Wis. 
Waukesha Canning Company............ Barron, Wis. 
Hartford Canning Company............. Hartford, Wis. 
Markesan Canning Company.............Markesan, Wis. 
Waukesha Canning Company............ Waukesha, Wis. 
Waukesha Canning Company............ Rice Lake, Wis. 


PINEAPPLE SHIPMENTS FROM THE STRAITS. 

Shipments of pineapples (cases) reported by Vice- 
Consul-General George E. Chamberlin, of Singapore, 
for the Straits Settlements for the first nine months 
of 1909 were as follows: 

To United States, 62,818, as compared with 1309,- 
357 in first nine months of 1908; to United King- 
dom, 370,293 cases during the first nine months of 
1909, as against 403,994 cases during the same period 
in the preceding year. The total shipments to all coun- 
tries during the first nine months of the present year 
amounted to 470,775 cases, as compared with a total 
during the same period in 1908 of 582,604 cases. 






























Pickle and 
Vinegar 


TANKS 


Generators 
and Tank Cars 


Our Tanks are of 
the highest grade 
of workmanship. 
The joints are 
smoothly planed 
(not sawed), and 
our beveled crozed 
staves make much 
tighter tanks than}? 
the square sawed 
croze generally 


used. ; 
142k for Catalog Wendnagel & Co., Chicag 
















HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 


PICTON, CANADA PORT HURON, MICH. 
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FOR 


Packer’s Cans 


POPE 


“Clean & Bright” ) 
PLATES eee teen 


This Machine is Extensively Used as an 


Apple Washer 















































Pope Tin Plate Co. For Further Particulars Address 
GENERAL OFFICES: EASTERN OFFICE: SPRAGUE CANNING MACHINERY COMPANY 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 


You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago: 

Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 


Yours truly, FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 



































THE CANNER AND DRIED FRUIT PACKER. 


Can Machinery 





Our New Automatic Heading and 
Squeezing Machine 


For Square, Oblong and Oval Cans 


These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
‘Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Go. 


Not Incorporated 


23 South Jefferson Street 
CHICAGO, ILL. 


° . ° 
Designers and manufacturers of special fauto- 
matic machinery, machine tools, presses and 
dies; also manufacturers of can earing machinery. 


CANADIAN PINEAPPLE GROWERS SUFFER LARGE 
LOSSES. 

Chargé d’Affairs Fred Morris Dearing, of Havana, 
has forwarded the October number of Cuba, a monthly 
magazine, from which the following statistics concern- 
ing the pineapple production and trade of Cuba are ex- 
tracted : 

“Cuba exported 1,263,466 crates (631,733 barrels) 
of pineapples during the year ending June 30, 19009, 
of which 862,844 crates went to New York, 207,613 
to Mobile, 114,807 to New Orleans, and 78,202 to 
Knights Key. More of the fruit could have been sent 
to market had the prices obtained made it worth 
while. 

“Growers and shippers suffered heavy losses this 
past season, because the pineapple market in the United 
States was flooded, Cuba’s tremendous crop con- 
tributing to break the market. Small settlers, Ameri- 
cans and Canadians, who had planted pines hopefully, 
because they are comparatively a sure crop and yield 
their returns soon, suffered. 

“Growers are investigating the possibility of canning 
pines for sale in Canada and England. They also ex- 
pect to dispose of much fresh fruit in the Dominion. 
The Canadian government has an agent in Cuba 
studying up return cargoes for a subsidized steam- 
ship line between Canada and Cuba, and he is much 
impressed with the opportunity the present crisis in 
the pineapple industry presents.” 


SPECIAL TELEGRAPHIC CODE FOR PICKLERS. 


A new feature of the latest Armsby code book is a 
complete code compiled especially for the use of 
picklers and kraut concerns. This feature of the Arms- 
by code is the work of C. J. Sutphen, of Grant, Beall 
& Co., of Chicago. Mr. Sutphen is one of the most 
experienced pickle men in the country, and his com- 
pilation of a pickler’s code fills a want which has been 
long felt by the men in this line of business. The com- 
pilation is the result of long and painstaking work on 
Mr. Sutphen’s part, and THE CANNER is pleased to 
state that he performed the task most creditably. 

VIRGINIA-TENNESSEE CAN COMPANY. 

The recent incorporation of the Virginia-Tennessee 
can Company, Roanoke, Va., is taken to mean that 
these two concerns have consolidated. The announc 
ment of incorporation last month gave the officers of 
the new company as follows: O. C. Huffman, presi- 
dent; J. C. Paxton, vice-president ; and H. A. Latane 
secretary and treasurer 


That Will Cut Your Tel- 
A CO D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 











Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 


Prive, $5.00, Postpaid 


Order Through The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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Bucklin’s THE ART OF 


CYCLONE Canning and Preserving 


Pulp Machine AS AN INDUSTRY 


This is the Best Machine in use 


for making Tomato Pulp for By Dr. Jean Pacrette, of Paris. Formulas and Recipes 








Ketchup and for preparing Pump- Actually Used by the Author and Prominent Packers 
kin for Canning. 
CAPACITY—75 tons T. t day: 50 to 60 In offering to the canning trade this work we do so in the 
day. FLOOR SPACE— 4x0 feet. WEIGHT —J00 Ihe nd belief — Hy Lo comets s ong eanigaenandine 
WESTERN AGENTS PRICE $5.00 DRAFT WITH ORDER 








Sprague Canning Machinery Company, |} | «rzie CANNER,” 5 Wabech Ave., Chicago 
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THE palate POWER HOIST AND CONVEYOR 
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Sua under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anpD CARRYING MACHINE 


a Ada 
eg SS yer. 
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Gold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price coroplete with so 
feet of Track and Cables, $300.00, 
€. O. B. cars Rome, N.Y. For 
turther inf ion and 

address 
































Cc. S. HARRIS COMPA:.¥%. Sole Owners & Manufacturers, ROME, N. ¥. 
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BREEDING ASPARAGUS PLANTS. 


J. B. NORTON, ASPARAGUS SPECIALIST, MASS. 

The work is now in its infant stage. We have only 
begun here at Concord to breed asparagus for a rust 
resistant variety. Up to last year we had only those 
varieties which of themselves showed rust resistant 
qualities, but the seedlings of these might have been 
fertilized from at least half a dozen different sources, 
good, bad and indifferent, so we had nothing definite 
to work on. As a result of what has now been done 
we hope to soon have 1,000 seedlings showing marked 
improvement over the old type. In the breeding ex- 
periment we have over 100 varieties of asparagus from 
all parts of the world, and are adding to these all the 
time. From this and other stock we have made our 
start, selecting from them the most promising plants, 
not only those which show rust resistant properties, 








Advertisers have found out that when they use 
space in ‘‘THE CANNER’’ they present their propo- 
sition EVERY week to practically all the big packers 
and most of the smaller ones throughout the United 
States and Canada. 














but those also which are especially vigorous and grow 
large stalks. 

Our first selection for the breeding bed was 300 
plants; these were soon reduced to 200 and they are 
now being thinned down more and more. A map of 
this bed was made and the plants selected for ex- 
periment carefully located so that we can locate them 
in the spring while the plants around them are being 
cut. 

We have already determined that rusty plants pro- 
duce rusty seedlings and vice versa, not that the germs 
of rust are carried by the seed; the constitutional 
weakness was transmitted by the plant, but we are not 
able to tell the power of transmitting either good or 
bad qualities to progeny. In order to fully establish 
this point, the plants we selected from the breeding 
bed were allowed to come up early in the season and 
make their natural growth, while all other plaats about 
them were cut. In this way the seed on these plants 
ripened long before the others. 

Most forms of asparagus have male and female 
flowers on separate plants, but very often there will 
be both on the same plant. In order to be sure of 




















HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICACO 





our crosses, the branches to be worked were inclosed 
in parchment bags with the openings tightly secured 
against the entrance of bees or other insects. The 
pollenization was all done by hand, and generally from 
50 to 100 flowers were worked under one bag. Seed 
will set very well under the bags. 

If we get a couple of good plants another year 
we shall use a tent to carry on the experiment fur- 
ther. As yet we have not found a plant that is abso- 
lutely free from rust, but the selection of resistant 
varieties is necessary. 

The spring stage of the rust attacks all asparagus, 
but the rust resistant varieties show less after effect 
from it than others. We are now making some hy- 
brids; these are crosses between our own stock and 
others of foreign importation, but our faith is greater 
in the old varieties than in these hybrids. 

As for the merits of breeding versus spraying for 
the control or elimination of the rust, spraying is only 
a makeshift and is out of the question on a large scale, 
while the breeding work can be carried on in an ex- 
tensive way. In breeding we always select young 
plants, for the reason that they have more vigor and 
health and are in every way superior to old plants. 


TOMATO SAUCE IMPORTS INTO NORWAY. 

Special Agent Julien L. Brodé writes as follows in 
regard to a market opening in Norway for tomato 
sauce: 

“There is annually imported into Norway about 
400,000 kilos of tomato puree, or tomato sauce, which 
is used in the packing of fish, sardines, etc. The 
average price of this last year was about 38 ores per 
kilo (10 cents per 2.2 pounds). There is no duty 
when the package is smaller than 5 kilos (11 pounds). 
The sauce must have a bright red color and be of 
good flavor. Most of it comes from Italy. G. J. 
Godmundson, of Stavanger, and Victor Lee Larsen, 
of Bergen, are capable agents who wish to handle 
American accounts in the above product.” 


FEW UNSOLD PRUNES. 

Out of a crop estimated at 180,000,000 to 200,000,- 
000 pounds of prunes, it is figured that not more 
than twenty million pounds remain unsold in Cali- 
fornia. 

CALIFORNIA TOMATO PACK ENDED. 

The tomato pack in California is over for the sea- 
son, and the pack has been well sold up—reported in 
some cases as over-sold.—California Fruit Grower. 











©. E. McMEANS, 
Am- Soc. M. E. 


CHAS. A. TRIPP, 
Am. inst. ©. E. 


HMicfileans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS | 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOZI3 
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“AMERICAN” 








American thought,—American machinery,—American 
labor,—have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 
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American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 


American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 
Classified according to the amount of Coating. 


Note: —AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 
to,’’ specify the standard brands —‘‘ AMERICAN.”’ 


American Sheet ana fin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 


Manufacturers of Sheet and Tin Mill Products of Every Description 








DISTRICT SALES OFFICES 


W.H. EATON, - Commercial National Bank Building, Chicago, Il]. | THEO. A. GESSLER, - MHudson Terminal Building, New York City 
W. T. SHANNON, - . Union Trust Building, Cincinnati, Ohio | THOS. W. SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 
E. M. SPARHAWK, - - - Equitable Building, Denver, Colo. | R. R. HOGE, - Wells-Fargo Building, Portland, Ore. 
JA&. A. SMITH, JR. - - - - Ford Building, Detroit, Mich. | I. B. WILLIAMS, - - Crocker Building, San Francisco, Cal. 


JAS. R. MILLS, - - . Malson Blanche, New Orleans, La. W.J. WETSTEIN, - Third National Bank Building, St. Louis, Me. 
JOS. R. BATES, Frick Building, Pittsburg, Pa. 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
a 
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BOOKS YOU OUGHT to HAVE 
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A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Qrder through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 














@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 











54 
Byan Expert Processorand Chemist 
This Work Written in Plain Language, Easily 














These Books FREE. 


“SCIENCE AND EXPERIMENT AS APPLIED 
TO CANNING” 
“THE CANNING OF PEAS ”—(Pamphlet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., * fapse,Aitt"* 

















GOOD BOOKS fers 


Canner’s Library 


Canning and Preserving, with Bacteriological Tech- 
nique, by BE. W. Duckwall, M. S.; 500 pages; $5.00. 
Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. 8. Illustrated. 100 pages. 5x7 in. Cloth, 

F. M. Hexamer. 


50 cts. 

Asparagus. By Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and other specialists. Illustrated. Upwards of 500 
pages, 5x7 in. Cloth. 1.50. 

field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 50 


ets. 
Order through the CANNER, 5 Wabash Ave., 

















Chicago. CASH WITH ORDER. 








FOR NEW SUBSCRIBERS 


THE CANNER AND DRIFD 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - - 


Chicago 





Please send us THE CANNER AND DriEp Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars’ within the next sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Hssociation. 







































































CHAS, 5. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Seo’y and Treas., 
150,a pinot ane ane — $e estpas ut, as os fellows: Epakers 5 gi fom 1,000 to 5,000 cases, $5.00; 50,008 te 100,060, $10.00; 108,608 te 
ee @estern Packers’ Canned Goode’ Association. ee 
. — iyesiéent, W. RB. — — FRIEND F. ES. tf Treas., 
Illinois Canners’ Association. 
J. W. McCall, = —pegi . EF, Trego, Vice-President, Gene Dickinson, Seo’y-Treas, 
Gibson Cit Sospest ton. Eureka. 
Southern Canners’ Assoctation. 
B, A. CRADDOCE, President, J. C. SAUNDERS, JRE., Vice-President, FESTUS RHODES, Gee’y and Treas., 
Humboldt, Tenn. Lebanon, ‘Tenn. Whiteville. 
Indiana Canners’ Association. 
Ww. a President, CHAS. Lato. eames F. JOS. SOHULER, Sec’y and Treas., 
Obio Canners’ Association. 
z. OC. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAB. BTOOPS, Sec’y and Treas., 
Wauseon. Circleville. Wi 
Uri-State Packers’ Association. 
FFECKER, Smyrna, Del. = sane ‘ ROBT, 8. FOGG, Vie Reeitent, le Fe 
ahs tt 7. WhIGhTsoN, Vice-President, Easton, M a —_—- Bag a and Treasurer, Prineess = 
‘ Kentucky Packers’ Association. oe 
E. OC. TANNER, ‘mnonete EELE naane, Seoretary, 
Canners’ League of California. 
RAHAM, F, STETSON, V: President, Los Angeles. IsIDO President, Francises, 
ates HOWARD’ O. ROWLEY, Secretary, ———— . JAY DEMING, pang Ry = 
New York State Canned Goods ) Backers’ Hesociation. 
JAMES P. Sa: i cee . & THORNE, Vice: Pres ent, ‘ rhs » earetary, MX. —— ism Treawmrer, 
Tova Cannes’ Heeceiation. 2 Vv. Va 
. e ,. den: . . ; , - 
JACOB WACKENBABTE, President, ce- t and Treas. 
mS Minnesota Canners’ He Association. pape 
eg ge +. a a ie. “J ee 
Missouri Valley Canners’ Hesociation. 
RB. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregen. 
Giscons in Ca ‘ Fie MADSEN, Tre: CHAS, VOIGT, 
, " y jurer, R x 
<a Sy SERRE, fever 
THOMAS, President, Michigan Cann a Hosoi tion. FRANK G 
base Rapids, Mich. oy a ae : eee aha : 
@. BD. MERE, Pracient, Virginia Canners’ Association. © A. EAERAE, Beste 
Canni nning Mabe a Soar Supplies Heeockation. 
, WHITEHURST, 
GEO. wm ome, *E. Hypeitent, waeions greags noe. A. SCOTT Phe and Treas. . zs ice President, 
National Canned Goods _and nd Dred fruit Bro Brokers’ Hseceiation. ome: 
° " tary, A 
rw oe ae ore, Ly e betes ~ , Vice-President, ILBER pronoun, 
National food Manu Mapua Hesociation. 
T. J. Pa ng President, ce-President, Tv. J. nonnag, 4 Vice-President, 
loucester, Mass. 
x are TER: ‘Treasurer, zx. o. JOHNSON, 
FRANK BR. MEYER, Thi Third Vieo- President, si i i Ba Beoretes> 
Gulf : at Canner ’ Hesceiatio t, I. HED & t Tre 
fe President, ’ on 7 
CHAS. H. TORSCE. Biloxi. ae 3 
Baltimore Canned Goods Exchange _ 
JOHN 8. GIBBS, JR., President. A. T. MYER, Vice-President. Ww. Secretary. LEANDER LANGRALL, Treasurer. 
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Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place avd 


Plenty of it. 4 
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Capacity and are now prepared to ship 1,000,000 


| 
| 
j 
@ During the past year we have doubled our | 
, | 
cans per day during the Rush Season. | 


WHEELING, W. VA. 
OLIVER’. JOHNSON, President 


WHEELING CAN ComPANY : 











